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KENTUCKY STRAIGHT BOURBON WHISKY - 86 PROOF - EARLY TIMES DISTILLERY COMPANY, LOUISVILLE, § /. 





VS 


ETDC 


Does your bar reflect the trend to Early Times’? 


Today, there’s an increasing trend toward straight whiskies in general—and toward fire 
Kentucky Bourbons in particular. Does your bar reflect this trend? And, among such 
whiskies, Early Times, the true old-style Kentucky Bourbon is high, high up in popularit’. | 
More and more men of discriminating taste discover it every day. It’s a prestigeful, premiu a | 
product . . . appreciated by members and guests alike. Does your bar reflect—proudly ard | 
prominently—this appreciation for Early Times? If not, what could be easier (or wiser ) 
than ordering, now, the bourbon that’s always smoother because it’s slow-distillec ? 


The true old-style Kentucky Bourbon FARIY TIMES | 4 




















YOUR FOOD SERVICE OPERATIONS 
with 
EQUIPMENT 























. —you’ll find them all easy and profitable to pro- 
using famous STERNO Canned Heat Fuel Vide with Sterno’s complete line of high-quality 
Glamorous at-the-table dining-room service . .. brass, copper and stainless-steel serving equipment. 
sophisticated cocktail-lounge service...smartand All these ‘‘Aids to Fine Service’”’ burn safe, clean, 
efficient buffet service . . . simplified room service economical Sterno Canned Heat Fuel. 










' 

} 

STERNO 

Buffet Chafing 
Dish Set STERNO 
Hot Plate STERNO 
Mobile Wagon 

; 

j 
) 
re | > oA 

' STERNO STERNO 

IC a Combination Stove 3 Compartment 

; (Rechaud Style) Buffet Chafer 
t/. with Crepe Suzette Pan 

Roll Warmer 
ra: Write For Catalog and Price List 
rd | 3 ) ou BORG 
1 ) = T iz LS ®& : n Cc A Subsidiary of Colgate-Palmolive Company 
9 } a * 300 Park Avenue, New York 22,N.Y. 

a. 4 

| : ESTABLISHED 1887 oe 

: ® ® 
3 | ta - Makers of Safe. Dependabie STERNO CANNED HEAT FUEL 


CLUB MANAGEMENT is published monthly by the Commerce Publishing 
July, 1961 Co. at 408 Olive St., St. Louis 2, Mo. Second class postage paid at Vol. XL, No. 7 
St. Louis, Mo., and at additional mailing offices. Subscription: $3 a year, 


Sections 


FROM KRAFT 





You'll never need to peel again! Because Kraft now brings you ready-to-serve sections 
with all the flavorful tang and fresh taste of nature’s finest fruit. Here’s portion and 
cost control at a saving to you of time and money! 


Only choice fruit from Florida’s high-ridge groves enters Kraft’s modern citrus 
plant in Lakeland. Pineapple is field-ripened, diced and blast-chilled. Fast, 
careful handling assures prime quality. 


By hand, skilled women speedily peel and section select fruit. Be- 
cause it’s tree-ripened and picked daily the fruit segments are as 
firm, juicy and full-flavored as fine citrus can be. 


Su, fai a ae Within 45 minutes of peeling, the plump, delicious segments have 
en snes & . scmuee KRAFT been placed in 14-gal. jars, vacuum sealed, and quick cooled to 30°. 
ORANG PEFR e FRU! Y : 
stenons “srcvons ‘churns gatag Insulated trucks rush jars to Kraft warehouses ... and to you! 


Refrigerate (40 to 45°) on delivery ... use right from the jars! 


KRAFT FOODS, 500 PESHTIGO CT., CHICAGO 90, ILL. DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 





£ 


1 


KRAFT PINEAPPLE CHUNKS — a KRAFT GRAPEFRUIT SECT ON} 


(Approx. 1/5 pineapple, 2/5 orange, 2/5 


Averd : -gal. ja . : 
(Average 262 chunks per 1/2-gal. jar) grapefruit, plus maraschino halves) 


(Average 98 segments per 1/2-qgal. ar) 
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FT ORANGE SECTIONS : 
je 157 segments per 1/2-gal. jar) KRAFT ... for good food and good food ideas 
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THE NUT TREE 



























There’s a special atmosphere about the Nut Tree, popular restaurant between San Francisco 
and Sacramento. From its private landing strip to its Hobby Horse Row for children, the Nut 
Tree’s different. Here, wonderful food is served with thoughtful touches you'll find nowhere 
else. For example, before every luncheon customer is placed a generous serving of ripe olives 


—in a container designed by and made expressly for the Nut Tree. 


Whatever the atmosphere you want your restaurant to have, you'll find Ripe Olives fit in 


perfectly. They speak up so clearly for your good taste. 


(Olive Advisory Board, San Francisco) 
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SPEAKS UP FOR RIPE OLIVES 
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CMAA Recognition 


lhe Club Managers Association of 
America was in prominence at the re- 
cent Golden Plate Award Presentation 
in Chicago sponsored by the Institu- 
tional Food Manufacturers Association 
at the time of the National Restaurant 
Show. 


e presentation luncheon, at which 
the award was given to Miss Helen 
L.  orbitt, director of restaurants, Nie- 
ma: Marcus, Dallas, was well attended 
by MAA officials. Introduced and 
seat d at the head table were CMAA 
Pre dent John T. Brennan of the Brim- 
ing) im (Mich.) Country Club and 
CM .A Executive Secretary Edward Ly- 
on. They shared the spotlight with 
oth officials of food service associa- 
tio! 


special table for the CMAA also 
was reserved at the luncheon. Included 
at (.1e table were CMAA Vice Presi- 
den. John W. Bennett, San Francisco 
Com nercial Club; Secretary-Treasurer 
Joh: G. Outland, Dallas Country Club; 
and Jirectors Robert M. Dorion, Scioto 
Cou try Club, Columbus, Ohio, Charles 
E. | rrington, The Beach Club, Santa 
Monica, Calif., William J. Hodges, 
Paradise Valley Country Club, Scotts- 
dale. Ariz., Kenneth Meisnest, Wash- 
ington Athletic Club, Seattle, Everett L. 
Woxberg, Evanston Golf Club, Skokie 
Ill., and Robert E. Yoxall, Country Club 
of Coral Gables, Fla. Also at the table 
were Past President Edward M. Gren- 
ard, University Club of Detroit, and 
Horace Duncan, Cherry Hills Country 
Club, Denver, national conference com- 
mitteeman. 


The prominence of the CMAA at the 
food industry luncheon, attended by 
more than 400, was emphasized by the 
fact that it was the only association 
to have a special table. 


Miss Corbit, who is the first woman 
to receive the IFMA Golden Plate 
Award (given each year to an out- 
standing person in the food service in- 
dustry), is a former club manager, hav- 
ing managed the Houston Country Club. 
Among members of a special food edi- 
tors committee which each year makes 
the Golden Plate selection was Wesley 
H. Clark, editor of CLus MANAGEMENT. 


Next Month 


In August CLUB MANAGEMENT will 
present its annual beverage issue. In- 
clud:d will be a host of new ideas in 


beve-age promotion, with articles on 
cont'>1, merchandising and service. Also 
oe ; 

in tl » August issue will be features on 


beer wine and soft drinks. 
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TH E BEST Serve Nabisco’s Individual Service Packets ir a 
big, friendly cracker basket! Let your custom: ts 
FOO [ DESE RVES help themselves to the crackers they like the b« st 
TH F FI Ml EST with soups, salads, seafood—all during the me 1. 


Easy, economical to serve, cuts food cost— 10 


CR AGKE RS waste of crackers. About a penny per pack« t! 
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DANDY OYSTER 
CRACKERS 





PREMIUM 
SALTINES 


Look, right here are the most popular crackers in all 
SEND FOR FREE BOOKLET AND SAMPLES 


NATIONAL Biscuit Co., Dept. 17-G 


America! They’re the crackers your customers enjoy at ; 
425 Park Avenue, New York 22, N.Y. 


home... and love to eat when they dine out. Tasty, crisp, 


del:ciously fresh from our ovens to you—thanks to the mE 
WTI 66.5 wc crcsiccie Ks er elgds oncceueeu 
DEE TET Ren Se RC ETE Cry 


mo: stureproof cellophane packets. Serve them with pride. 


Ci tipercasaeweaes Sc . Ne oa xc kan 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


Na isco has a branch near you for prompt delivery. 


ee ee ee ee ee ae ae 
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KRU M P1oNnNnN Go 
TEE CLO BS 


Ralph J. Hewlett assumed duties 
April 15 as general manager of the new 
Bow Creek Golf and Country Club, 
Virginia Beach, Va., which is scheduled 
to open during July. 

Mr. Hewlett, who formerly was with 
the Cavalier Yacht and Country Club, 


Ralph J. Hewlett 


Virginia Beach, is president of Tide- 
water Chapter of CMAA. He has been 
active in the club field for many years. 

Bow Creek facilities will include an 
18-hole championship golf course, ten- 
nis courts and a swimming pool. 


J. J. “Pat” Sherran, formerly manager 
of Wilshire Country Club, Los Angeles, 
and a member of CMAA, has been ap- 
pointed executive assistant manager of 
the Los Angeles Country Club. Eugene 
J. Seeber is general manager of the 
club. 


River Crest Country Club, Fort 
Worth, where Page Curran is manager, 
is celebrating its 50th anniversary this 
year and has published a commemor- 
ation booklet dedicated to its charter 
members. The booklet is designed in 
black, white and gold, and is well illus- 
trated. 

The club, which has a membership of 
800, has facilities for tennis, swimming 
and golf and is the home of Crestival, 
an invitational golf tournament. 


10 


George D. McWilliams became man- 
ager of the Fairlawn Country Club, 
Akron, Ohio, May 24. 

Mr. McWilliams reports that the 
club is celebrating its 43rd year with 
a $500,000 modernization program. 
New facilities will include a men’s grill 
and card room, pro shop with club 
storage, men’s and women’s locker 
rooms, women’s lounge and card rooms 
plus an enlarged ballroom to accommo- 
date approximately 250. Extensive im- 
provements for the golf course also are 
in the planning stage. 


Philip Dennis has become general 
manager of the Carriage Club, New 
York City. 

In the same city Mr. Dennis former- 
ly was director of food and beverage 
operations at the Barclay and Park 
Lane hotels, general manager of the 
Chemist’s Club and had charge of all 
operations for the Hotels Drake, Dor- 
set, Alden and Marcy of Bing & Bing, 
Inc. Mr. Dennis started his career in 
the club and hotel field in 1940. 

He is a member of CMAA, Sommel- 
ier Society, Hotel Executives Club and 
the Hotel Association of New York 
City. During World War II, he served 
in the Army for 3% years. 


Clyde Roberts 


Clyde Roberts, president of Vir¢ inia 
Chapter of CMAA and general rian- 
ager of Willow Oaks Country Club, 
Richmond, resigned June 1 to become 
general manager and secretary-treasur- 
er of Indian Hills Motel there. 

Mr. Roberts has been at Willow 
Oaks, a club with 900 members, since 
its founding 312 years ago. 

Mr. Roberts formerly was manager 
of the Westwood Country Club, Cleve- 
land, for four years and of the Green- 
ville (S. C.) Country Club for four 
vears. Before World War II, during 
which he served for five years in the 
Air Force, he was general manager of 
the Congressional Country Club, Wash- 
ington, D. C. 

A group of Richmond businessmen 
and Mr. Roberts are investing $1,200,- 
000 in the Indian Hills Motel oper- 
ation. 


Victor L. C. Wolff has been named 
general manager of Warrington (Pa.) 
Country Club, which presently is being 


Doc Perkins (right), manager of the Bradenton (Fla.) Country Club, is shown here with the 
club's dance committee who recently staged a successful Roarin' Twenties Party at the club 
with members attending in costume, a Charleston contest, singing and a Dixieland band. 


# { ii 
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THIS IS NO 


EMPTY 
PROMISE! 


It’s the very first use of full « 
advertising by an import:d 1 
mium beer! 


It will reach an audience in ex 
of 20,000,000 — many of tien 
your trading area! 


It appears in the nation’s top) 
lications: 


Regular trade advertising scl 
ule of pages and half-pages e 
month: 


It will create a demand for [uh 
—hbe sure you’re suffi :iel 
stocked! 
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A-H-H-H! 
(HEARD THE WORLD OVER... 
Taga, AFTER AGLASS OF TUBORG.) ge 
fi ict! — _-ten 





TUBORG BEER al. Fa 


MUBORG BREWERIES, LTD., COPENHAGEN, DENMARK. U.S. REPRESENTATIVES: DANISCO, ING., N.Y, 4, N.Y. 


Stocking, displaying and selling TUBORG BEER. . . what’s it to you?| 


POPULARITY! PRESTIGE! AND PROFITS! | 


POPULARITY—Tuborg is one of the largest-selling beers in Europe. One trouble, though. You’re 
selling beer in the good old U.S.A. However, we Americans are quick to recognize a good thing 


purcl 
has < 
rangé 

M: 


P ing 
E hotel 


turne 
Siou 
man 


Pe succe 


when we see it: Tuborg’s gaining fast in popularity here as well. Don’t forget Europeans have |) 


been used to its golden goodness for years and years. We’ve barely tasted the foam. But thanks | 
to powerful Tuborg advertising in some of the nation’s top publications, we figure we can [7 


overtake Europe by the next census. 


PRESTIGE—Tuborg is the choice of connoisseurs in 152 countries. It’s also been honored by : 


appointment to the royal courts of Denmark, Sweden and Greece. Now, royal courts don’t go 


around making appointments to just anybody. Try getting one and see how hard it is. But FF 4 
Tuborg has demonstrated its superiority by snatching not one, not two, but three such honors. | 


> exter 


By selling Tuborg, you automatically associate your own royal court with those of Greece, ? 


Sweden and Denmark. You’re practically a titled noble. 


PROFITS—Now we’re getting to the real reason for carrying Tuborg. Remember, it’s imported f 
from wonderful, wonderful Copenhagen. That means it costs a bit more. But then it meansa [ 
bit more profit margin too. Of course, a higher profit can’t mean very much if the product Ff 
doesn’t move. Tuborg, however, will move—and quickly. Its own naturally aged flavor plus its 
own naturally persuasive advertising will see to that. 
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purchased by the members. T he club 
F has an 18-hole golf course, a driving 
| range and swimming pool. 


Mr. Wolff has had experience in lead- 
ing hotels in Europe and in clubs and 


hotels in the U. S. 





Henry C. Westin 


Henry C. Westin on May 15 re- 
tune) as manager of the Town Club, 
Sioux Falls, S. D., a club he formerly 


© managed from 1957 until 1960. He 


succeeds J. Russell Luce, who died 
April 22. 

Mr. Westin resigned in September, 
1960, to become manager of the West- 
ward-Ho Country Club in the same 
city, the position he held until he re- 
turned to the Town Club. He is a mem- 


| ber of CMAA and of the International 


Geneva Association. 

The Town Club, which has a mem- 
bership of 824, recently completed an 
extensive renovation program. 


Robert A. LaFond, manager of | 
Branch River Country Club, Cato, | 
Wis., sent to CM a copy of a wallet- 
size calendar of club events which he | 
encloses in the members’ monthly state- | 
ments for handy reference. 


The 3%- by 5-inch calendar looks | 
much like an athletic schedule and can 
be folded to carry in a wallet. It con- | 


tains a day-by-day rundown of events 
at the club for a month. Mr. LaFond 


reports that for his club this un- | 


usual pint-sized calendar has been 
“worth its weight in print.” 


Ten of the more colorful men’s clubs 


. ala 
across the country were given promi- 


nent display in an article, “The Ex- 


clusive Men’s Club,” which was pub- | 
lished in the May issue of Cosmopoli- 


tan. 


The article contained a short write- | 
up of the history and current trends in | 


men’s clubs. Featured in the article 


were the Alibi Club, Washington, D.C., | 
still rich with its original Victorian | 
furniture; the Bohemian Club, San | 
Francisco, dedicated to the arts; State | 
in Schulylkill, Philadelphia, established | 
in 1732 and known as the “Fish House | 
Club;” Woodmont (Md.) Rod & Gun | 


Club, an outdoor club offering exten- 


sive hunting and fishing facilities and | 
having a limited membership of 60. | 


The Chicago Club, with a member- 


ship of 925; the Racquet and Tennis | 
Club, New York, where games almost | 


unknown elsewhere—court tennis, towie 


(three-handed bridge), bottle pool— | 
still are played; the Union Club, New | 
York, which has a roster over the years | 


reading like Who’s Who; the Union 


Frederick C. Andrews, general manager of the Minneapolis Athletic Club, is shown below 
looking at the plans for the new garage which is to be part of the North Star Center which 
is being built across the street from the club. The other picture shows the club building 
facing the property and the fine Skyroom Cocktail Lounge which was built on the top floor. 
The garage is to be connected with the club by an underground passageway so members 
can drive into the garage and then go directly to the club building. The entire North Star de- 
velopment includes the remodeled Pillsbury Building, a North Star Inn, which is to be a 300- 
room motel, a bus station for airport limousines, and the Cargill Building, which will be a 


quarter-square block office building. 
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See Oneida’s complete line 
of fine silverplate and stain- 
less at your equipment 
dealers. 


Coad Dune 


: JULY, 1961 


it’s prope rly 
prepared and 
ericoimaial 
Stainless by 
Oynrarenemaive 
tableware of 
today and 


tomorrow. 


Qoud Dune 


ONEIDA®* STAINLESS 


SILVERSMITHS 


RESTAURANT DIVISION 


15 














PALEN PORTABLE BARS 


Here Is Why They Are Used by Many Fine Clubs 


¢ Ideal for use in Hotel Banquet Rooms, 
Country Clubs, Home Amusement 
Rooms, Fraternal & Private Clubs, Private 
Dining Rooms and Party Rooms 


¢ Easily Passes through Average Doorways 
and can be moved Via Elevators 

© Black Linoleum Footrest, Front of Bar 
Finished in Blond, Walnut or Mahogany 


© Stainless Underbar Wash Sink, Ice Com- 
partment, Drain Board and Work Area 


* Heavy Duty Casters with Brakes 
Locked Storage Compartment Below 
Work Area for Storage 


Drains from Sink and Ice Compartment 
Hooked Up with Pipe for Easy Waste 
Disposal 
Heavy Galvanized Iron Waste Can with 
Handles 


Bar top covered with Mahogany picwood 
Formica—burnproof 


USEFUL BAR ACCESSORIES 


HANDY TROUGH FOR LIQUOR BOT- 
TLES, constructed of all Stainless Steel 
54" long. Slips over back edge of work 
boards in a jiffy. Easily removable. Fits 
Palen Portable Bar only. 

THE PALEN BAR-ETTE is a useful under- 


bar drawer. The Bar-ette keeps drink in- 
gredients handy yet out of the way—in a 
sanitary stainless steel drawer with glass 
insets that are easy to remove for cleaning, 
refilling or cold storage. Drawer closes or 
opens with a touch of the fingertips. 


Users say a PALEN Portable will pay for itself in only three 
months. Available in two sizes—5 or 6 feet long by 43 inches 


high. 


Portable Back Bars also available 


You buy direct from the manufacturer—Write today 
for full details, including prices. 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 
Since 1915 


173 Glenwood Ave. 


FEDERAL 8-5636 


Minneapolis 5, Minn. 
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Club, Boston, with an atmosphere of 
solid tradition typical of the city jin 
which it is located; the Boston Club, 
New Orleans, named for the old card 
game of Boston (similar to whist); and 
Pine Valley Golf Club, Clementon, 
N. J., boasting members from every 
state in the nation as well as Eneland, 
France, Japan and Italy and know 
for its demanding 18-hole course. 


Peter G. Price 


Peter G. Price, who has been assist- 
ant manager of Paradise Valley Country 
Club, Scottsdale, Ariz., since 1956, was 
named manager of the new Moon Val- 
ley Country Club, Phoenix, on May 15. 
Mr. Price is the newly elected vice 
president of Arizona Chapter of CMAA. 

The golf course at Moon Valley f 
opened for play in February, 1960, and 
the clubhouse was scheduled to open 
the first of last month. 


A replica of the Golden Plate Award is held 


up for the world to see at seventh annual 


| ceremony by Institutional Food Manufacturers 


Assn., May 22, in Chicago. Weightlifter: are, 
from the left: Harry D. Kreiser, IFMA oresi- 
dent and general sales manager for mixes in 
the bakery products division of the Pilisbury 
Co.; Helen L. Corbitt, director of restaurants, 
Neiman-Marcus, Dallas, Golden Plate w nner: 
Frank D. Barkalow, general manager fe: the 
institutional products division of DCA Food 
Industries, and Lloyd L. Antle, Sr., president 
of L. L. Antle & Co., Inc., and senior vice 
president of IFMA. 
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WIN a Golfing Vacation 


for Iwo 


ne 


me 





The professional at the course 
you play will receive $1,000 








You may be the lucky man or woman who 
will win two round-trip flights to Scotland 
and $1,000 spending money. 

You'll have an opportunity to play Scot- 
land’s famous golf courses with Scottish 
professionals. 

Once you score a hole-in-one in a regular 
round, on a qualified regulation course, it’s 
easy to enter. 

Here’s what you do: 





1, Have the professional at the course you played 
fill in the official entry card. If he doesn’t have 
one, ask himto write: Old Smuggler Sweepstakes, 
P. O. Box 21D, Mount Vernon 10, New York. 


2. You sign the entry card, have the professional 
validate it and mail it. 


3. Contest starts June 1, 1961, closes midnight 
Dec. 31, 1961. Entries must be postmarked not 
later than Jan. 10, 1962, received not later than 
Jan. 15, 1962. 


4. Winner will be chosen by blindfold drawing 
within 30 days after close of sweepstakes and 
notified by mail. Winner will receive two round- 
trip flights to Scotland and $1,000 spending 
money. The professional sending in the entry 
will receive $1,000. 


5. All residents of United States may enter, 
except employees (and their families) of W. A. 
Taylor & Co., its affiliates, and advertising 
agencies. Old Smuggler Sweepstakes are subject 
to Federal, State and Local regulations. 


Note to Pro: For Sweepstakes display material write W. A. Taylor & Co., 2 West 46th St., New York 36, New York 


Wien its OLD 2 Cmuggler 


= 


;.. Careful, don’t waste a 


eae ene 





in Scotland 


BLENDED 
SCOTCH 
WHISKY 
86 PROOF 


PRopuce OF SCOTLAND 
(Smuggler) 
= ¢ et ge 


Blended 
SCorcn WHISKY 


Distilied, Blended and Bottled in Scotland. Imported by W. A. TAYLOR & COMPANY, N. Y., N.Y. * Sole Distributors for the U.S. A. 
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“THE SELECT MEMBERSHIP 
OF THE PINNACLE CLUB 
APPRECIATES DOW JONES © : 

Snalaut: (Vows AS A VALUABLE PLUS” Vi 


Eric Scott 
Manager 


One of New York City’s newest and finest 
luncheon clubs, The Pinnacle Club, occupies 
the entire 42nd floor atop the new Socony 
Mobil Building in the heart of the Grand 
Central area. Its floor-to-ceiling windows 
afford a magnificent view of the city, matching 
the high standards of food 
and service its exclusive membership enjoys! 
Pinnacle Club members and their guests rate 
the Dow Jones Yxteat Mawes Service as another 
tangible evidence of the Club’s desire to anticipate 
and satisfy their needs. The Dow Jones broad 
tape news ticker (one type of which is shown at 
right) provides instant, accurate and complete 
business and financial news...a useful and 
thoughtful service, much appreciated. Indeed, in 
many fine private clubs, the Dow Jones QYesteat- 
(we Service is a distinctive “touch” that helps 
their members and guests “‘keep in touch.”’ 
Modest in cost, Dow Jones Qesteat Maus Service 
not only “‘speaks”’ well to your membership . . . it 
speaks well of your club. Write for complete de- 
tails on how you can offer this unique service. 


























DOW JONES Yeaceect-/Vowe SERVICE 


44 Broad St. 711 W. Monroe St. 1325 Lakeside Ave. 1540 Market St. 
New York 4 Chicago 6 Cleveland 14 San Francisco 19 


Alec J. Naylor 


Alec J. Naylor, manager of St. D: vids 
Golf Club, Wayne, Pa., for almost four 
years, recently accepted a position as 
general manager of the Westmore!and 
Country Club, Export, Pa. 

For 18 years, Mr. Naylor was with f 
Butlins Ltd., a British resort organiza- 
tion, before coming to the U. S. in 
1950. He was personal assistant to the 
president of the company for 11 years 
of that time, and during World War F 
II was working advisor to Sir Winston 
Churchill and Lord Beaverbrook on F 
food problems for England’s munition 
factories. After the war he was associ- 
ated with the Fort Montague Hotel, 
Nassau, and the Princess Hotel, Ber- 


| muda. 


Mr. Naylor also has been resident 


| manager, the Lago Mar Hotel, Ft. 


Lauderdale, Fla., and was. assistant 
manager at Sea View Country Club, 
Absecon, N. J., for four years. 


Colonel Henry Dutton, veteran club 
and hotel manager of 30 years, recent: 
ly reorganized and opened the 400- 
room Saxony Hotel, Miami, Fle., as 
management consultant and is engaged 
in completing a $300,000 moderniza- 
tion program at Pine Lakes Intern: tion- 


| Colonel Henry R. Dutton, right vetera club 


and hotel manager and now consulta + for 
the Pine Lakes International Country Club, 
Myrtle Beach, talks with Herb Graffi: left, 
editor of "Golfdom" and an official f the 
National Golf Foundation and Fred viles, 
owner of the Pine Lakes club. 
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i's WHAT 


YOU CAN'T SEE 


WHEN YOU BUY FLOOR TREATMENTS you demand visible protection for your floors 
—mar-free beauty even under heavy traffic— underfoot safety — economical labor- 


saving maintenance. 


For over a half a century the invisible in- 
gredient—Hillyard experience—has cre- 
ated highest performance standards. End- 


checkerboard container—for generations 
has protected users with the promise— 
“You Know it's Right if it Comes in the 


Checkerboard Drum.” 


The final step—service in the field. Over 
170 Hillyard technically trained ‘Main- 
taineers” follow through to supervise 
practical application, train your custo- 
dians in money saving maintenance pro- 
cedures, and consult with you on problem 
floors. He’s “On Your Staff—Not Your 
Payroll.” 


less research in techniques of manufacture, 
researching raw materials, finalizing for- 
mulations, timely raw material buying in 
world markets, continual testing and pre- 
cise laboratory controls guarantee you 
uniform high quality products. 


D:.vids 
st four 
tion as 
oreland 


is with FF 
ganiza- § 
.s ng 
to the B 
1 years 
id War 
Vinston FF 
0k on 
unition a 
associ- 
Hotel, # 
1, Ber- & 


The first trademark registered drum de- 
sign in our industry—the blue and white 


You'll see the difference when you choose Hillyard 


On America’s most Successful floors the Difference is 


HILLYARD 





Your Maintaineer is ready 
to serve 


“On Your Staff, Not Your Payroll” 


JUST MAIL COUPON cen ee ee ee 
HILLYARD Dept. B-1 


resident & 
tel, Ft & 
issistant FR St. Joseph, Mo. 
y Club, a 


Without obligation, please have the 
Maintaineer show me why the best floor 
treatments are also the least expensive. 


NAME 





FIRM or 
INSTITUTION 


ADDRESS 


cent: 
40(- 
, as 
aged 
niza- 
tion- 








cITY 





i 
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STATE 


CHMEL / & re AA ee 


DRUM 





HILLYARD 
ST. JOSEPH, MO. 
Passaic, N. J. 
San Jose, Calif. 


SINCE 1907 


a me 
“— } 
8 as 8 
ee 


club 
a + for 
Club, 
left, 
f the 


Ailes, BRANCHES AND WAREHOUSE STOCKS IN PRINCIPAL CITIES 
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SKIN TOUGHENING 


PREVENTS ATHLETE’S FOOT 


Skin specialists say the best way to prevent Athlete’s Foot is to increase 
the skin’s resistance to fungus growth*. That’s what Onox does. It keeps 
shoe-softened skin as tough and healthy as your hands. 


Onox has been used for many years by clubs, schools, and over 70% 
of the largest U. S. companies for the treatment and prevention of 


Athlete’s Foot. 


*American Pub. Health Assoc., Oct. 15, 1954 


new footsprayer 
CUTS COST 50% 


60-DAY 
TRIAL OFFER 


includes Footsprayer 
and solution 


If you are not completely satis- 
fied after 60 days use, you pay 
nothing ... just return the 
sprayer freight collect. 


er 


oe 


\ eee ONOX INC. 
ER 


Dept. D, 121 Second Street, San Francisco 5, Calif 


Easy to use. 

Bathers step on treadles. 
Four jets spray feet. 
Sanitary, easy to keep clean. 


Uses only half as much 
solution as the sponge footmat. 


Reduces cost 
to 1/10c per treatment. 


Write for FREE brochure 
with complete information 
including medical opinions. 


Warehouses: Cleveland + Jersey City - New Orleans + Newark, Calif. 





al Country Club, Myrtle Beach, S. ©,, 
also on a consulting basis. 

Colonel Dutton has managed the 
New York Athletic Club, British Co- 
lonial, Nassau; The Flamingo, Miami 
Beach; the Hollywood (Calif.) Rocse- 
velt; the Casa de Manana, La Jolla, 
Calif.; the Mirimar, Santa Monica, 
Calif.; and the Aspen (Colo.) Comp: ny 
Properties. 


Charles R. Oremus, who has been 
active in club management work for 
many years but was retired, receitly 
was elected president of Lehigh Acres 
(Fla.) Golf Club. He went into the 
club in December, 1960. Mr. Oreraus 
formerly was associated with the Gr:nd 
View Bay Golf Club, Angola, N. Y. 


William B. Benedict, manager of the 
Topeka (Kans.) Country Club for eight 
years, has resigned and reports that at 
present he has no plans except to visit 
England, France, Germany, Switzer- 
land and Italy this fall. 


Roscoe C. Brown assumed manage- 
ment of Northland Country Club, Du- 
luth, Minn., May 1. 

Mr. Brown formerly was at Hillcrest 
Country Club, St. Paul, for two years 
and before that at the University Club 
of St. Paul for nine years. 


From CMMA Executive Secretary 
Edward Lyon comes “Thoughts of a 
Club Manager at 4 a.m.” which he 
reports he “plagiarized and adjusted” 





Manager Dewey F. Kennon, Meadowb: 20k 
Country Club, Ballwin, Mo., left, affirms *hat 
every food operation should have a 0 
scale. Here he is shown with Emmert I. “eil- 
mann, St. Louis representative for the Toicdo 
Scale Co., from which the scale recently as 
purchased. 
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RANGE OVENS A FEW EXTRA STEPS 
MAKE A KITCHEN DOZENS OF TIMES A DAY 
SPREAD OUT PLENTY! SURE DOADD UP...I'M BEAT. 


BOSS, IT'S TIME TO SET UP THEY GET TWICE THE OVEN 
A COMPACT, EFFICIENT CAPACITY INTO THE SAME 
KITCHEN WITH BLODGETT FLOOR SPACE. 
VERTICAL OVENS. —— 
Ni 





cs 











STOOPING ® @ 


ale MEAN I GET C 

















make your kitchens more efficient... 


yse free vertical space with Blodgett ovens 


nage- 
, Du- 


lcrest 
years 
Club 


With Blodgett Ovens, you can concentrate your baking and 
roasting in one half the floor space,* compared to standard al 
range ovens. 70% of your menu is cooked in one place. As a es 
result, all your other equipment can be moved just that much 
closer together, saving your chefs miles of walking weekly. 
You save money two ways. Floor space costs money and you i : 
use less. Chefs cost money and you use them more efficiently. 
Choose now from Blodgett’s 32 models in 7 finishes. For full 
facts, call your Kitchen Equipment Dealer. 








*For example, Blodgett Oven #969 has the capacity of 4 standard 
range ovens. 


BLODGETA 


3 Lakeside Avenue, Burlington, Vermont 


waif 32 MODELS IN 7 FINISHES 


Illustrated: #969 - Capacity: Six Roast Pans, Thirty-six 10” 
Pies, Six 18” x 26” Bun Pans. Bottom section holds Four King 
Size Turkeys or Six 20-lb. Turkeys. 

Finish shown: Stainless front, standard black sides. 


4 ! | * Streamlined ] 
COMPAREP - - ihe ° Off-Floor Design 
Bl 


Oven Specialists for Over 100 Years 
In Canada: Garland Commercial Ranges, Ltd., 41 Medulla Ave., Toronto 18, Ont. 





























Only Blodgett Shut-off Pilot * Chrome Handles 
gives you all _ ! * Enclosed Piping 
these quality Thicker Insulation All-Welded Construction ; and Flues 
features! Only Blodgett has full 4” Only Blodgett welds frame Counterbalanced Doors Automatic Lighting * Adjustable Legs 
insulation for lower fuel and wall into a single unit Sturdier, yet they open with ...Wwith 100% safety © Flanged Decks 
costs, cooler kitchens. J for longer life. just a flip of the fingers. shut-off pilot. 
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DON’T BUY | 
THE WAY YOU BUY IT FOR YOUR HOME! 


Your club, like theatres, hotels, bowling alleys, restaurants and other public buildings, 
must have carpeting that can withstand rough use and heavy traffic. It also must look well 
in large areas and be able to hide stains, burns, etc. 

Where can you buy this carpeting? Best place is National Theatre Supply Company 
—one of the largest commercial carpeting contractors in the country. Here you'll find 
a tremendous variety of patterns, qualities and color in commercial carpeting loomed 
to exacting N.T.S. specifications by famed Alexander Smith. And here is where you'll find 
generous savings made possible by National's volume buying. 

National also offers direct-to-you financing on terms to fit your specific requirements. 
And National can supply many other quality products such as furniture, restaurant equip- 
ment, appliances and fixtures all under simple money-saving package financing plans. 

There are 32 National branches from coast to coast. Write, wire or call to have a nearby 
National man show you samples, give you helpful suggestions and provide you with esti- 
mates at no cost or obligation. 


NATIONAL THEATRE SUPPLY COMPANY CGD 


50 PROSPECT AVE., TARRYTOWN, N. Y. © MEDFORD 1-6200  sussioiary OF GENERAL PRECISION EQUIPMENT CORPORATION 
a2 


from a similar article in the American 


| Society of Association Executives’ 
| Journal: 


I am glad I am a club manazer 
because: 

I like the stimulation of club work— 
parties in particular. (It’s just the way 
I feel the morning after that both: crs 
me.) 


I enjoy being able to_ concent 
on clear-cut, well-defined objecti 


| (As soon as we can get the gol;c 


to agree with the social members, 


| bridge ladies with the musicale group, 


the swimmers with the tennis playvrs, 
and the newcomers with the old timrs, 
we should know what these objectives 


_ are. This is just a question of time- 
| along time.) 


I like to work in an atmosphere ‘ree 
from political influences. (By the way, 
whatever became of that nice, aggres- 
sive young committee chairman with 
those fresh, new ideas? I haven't seen 
him since he had that argument with 
our president at the last annual meet- 
ing.) 


I have always liked to make my own, 
independent decisions. (Some day ajter 


our four officers, fifteen board mem- 
| bers, thirty committeemen and 900 


| 


members get through telling me what 
to do, I hope to be able to make one.) 


As an executive, it is nice to come 
and go as I please. (I only wish I 
could come later and go earlier.) 


The experience of a club manager 
is broadening. (I only wish it werent 
confined to the waistline and seat.) 


A club manager has a gratifying 
sense of accomplishment. (I experience 
this feeling each time I finish empty- 
ing the ash trays and cleaning up the 
debris after a committee has met.) 


I like the freedom a club manager 
has. (Some day I would like to do 
something else with my free time be- 
sides trying to explain to my wife why 
I couldn't get home to dinner last 
night.) 


But, despite the frequent frustrations, 
the perversity of human nature, and 
the constant crises, I like being a club 
manager, and I wouldn’t swap _ obs 
with anybody—except maybe, of cow se, 


| for more money. 


Raymond Riede, Denver, who iad 


| retired from the club field, died rec: -nt- 


ly according to a report received {om 


_CMAA. He is survived by his wife. 


J. Russell Luce, manager of 
Town Club, Sioux Falls, S. D., « 
April 22. His wife, Irene, survives ! 


A. Lennart Camp, formerly a «\ub 
manager, has been named head of ‘he 
hotel and club division of the National 
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Wax containing Du Pont anti-slip LUDOX’ is safer 
for walking—and beautiful on floors, too! 


Employees and visitors walk confidently, more safely on 
your floors when the wax contains Du Pont “Ludox” 
colloidal silica. Tiny silica particles of “Ludox” give a 
solid, sure grip underfoot. Yet you get the same lasting 
beauty, speedy application and ready rebuffability of- 
fered by other fine waxes. 

‘Ludox” is Du Pont’s registered trademark for its col- 
loidal silica—an ingredient used by formulators of quality 


QD LuDox’ 


colloidal silica 


REG. u.s. PaT.OFF 


ER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 


wax. Floor wax containing ‘‘Ludox” is available every- 
where. If you'll mail the coupon, we'll send a list of sup- 
pliers and more information. 


E. I. du Pont de Nemours & Co. (Inc.) J 
Industrial & Biochemicals Dept., Rm. N-2545 CL wc 
Wilmington 98, Delaware 


Please send more information on floor polishes with 
**Ludox”’ and a list of suppliers. 


Name 
Firm 
Address 














City. 


Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1961 





Engineered Loveliness...the permanent 





/ titi, 


\) 


Tablecloths 


beauty of Stevens Simtex* tablecloths YA 


Only today’s most-advanced weaving techniques, plus 
Stevens exclusive Basco* protective process, can 
produce such lasting luster, such life-long, lint-free 
gleaming beauty in a tablecloth. Our fabric engineers 
know how to weave stamina into fine combed-yarn 


tablecloths, then give them the only truly permanent 
finish—Basco, for unsurpassed durability and lonz- 
range economy. Choose your Stevens Simtex tabie- 
cloths in white or fashion colors. Ask your dealer ‘o 
show you the new exquisite Parnell Camelia Pink. 
*Service Mark Licensed by J. B. & S. Co, 
z 


> 


sumer 
Mr 
Lone 
be in 
Bedfc 
Th 
Mrs. 
of Mi 
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FINE FABRICS MADE IN AMERICA SINCE 1813 Brest 
STEVENS BLDG., BROADWAY AT 41st ST., NEW YORK 36, N. Y. and ¢ 


LP STEVENS & CO.,INC. 
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Wine & Liquor Co., Passaic, N. J., for 
the state of New Jersey. 

Mr. Camp, who most recently man- 
aged the Raritan Valley Country Club, 
Somerville, N. J., before that was gen- 
eral manager of The Montauk Club, 
Brooklyn, for 15 years. He is a mem- 
ber of the CMAA. ~ 


ico B. Heller, formerly with the 
Ba!.ama Country Club, Nassau, has been 
appointed general manager of the Tre- 
lavny Club, Runaway Bay, Jamaica, 
W. st Indies. The club, which has a 
ne\’ 18-hole championship golf course, 
wil open its first season December 15. 
Mr Heller is a native of Switzerland. 


\villiam McClain, graduate student 
of lorida State University and former 
pla ing captain of the U. S. Junior 
Da: is Cup tennis team, has been ap- 
poi ted manager of the new Valley 
Te: nis and Swim Club, Wilkes-Barre, 
Pa. 

Mr. McClain reported to his new job 
Jun’ 15 and at the present time will 
be in charge of the tennis courts and 
the swimming pool, which is nearing 
completion. The club presently is still 
under construction. 


Mr. and Mrs. Fred ‘Bedford have 
been appointed managers‘of .the Hills- 
boro (Texas) Country Club and _ as- 
sumed their new duties on June 1. 

Mrs. Bedford, a member of the-Texas 
Lone Star Chapter and the CMAA, will 
be in charge of the food operation. Mr. 
Bedford will handle the pro’s duties. 

The Bedfords have three children, 
Mrs. R. L. Beard of Rosenberg, Merryl 
of Midland, and Charles, who is in the 
Navy. 








Edward Zeller 


Edward Zeller, general manager of 
Bre::twood Country Club, L. I., N. Y., 
and consultant to the Golf Associates 


group, has been appointed vice presi- 
dent in charge of public relations in 
both organizations. 


The Club, Birmingham, Ala., cele- 
brated its 10th anniversary on June 
19-20 with a gala week of special 
events, name entertainment and culi- 
nary treats for more than 3500 mem- 
bers and guests. 

Lamar F. Ham, Jr., is the man- 
ager of the club, which is located atop 
Red Mountain, overlooking the city 
below. He reports that although more 
than $1 million has been spent on con- 











struction during the past decade, addi- 
tional facilities are on the planning 
board which will make the club even 
more plush. 


Pinehurst Country Club, Denver, 
where Laurice T. Hall is manager, is 
the proud possessor of a first place 
award for its kitchen in an annual food 
service contest. 

An article on the kitchen, which won 
the award sponsored by Institutions 
Food Service Foundation, will appear 
in a future issue of CLUB MANAGE- 
MENT. 


Earn larger profits and maintain customer satis- 


faction in your mixed drink sales with Cramores 
internationally accepted quality products. They 
help you create a reputation that will attract new 
customers and keep the old. Mixed drink sales will 
soar when your carefully chosen liquors are mixed 


CRamores 
One aus 


with. Cramores lemon or lime (with egg white 
added), or screwdriver base, for those popular 


Cramores quality products, your assurance for 
continued profitable repeat business. There 


cooling citrus juice drinks. Ask your dealer for Pe 
is no substitute for Cramores quality and . 


natural flavors. 


— 


CRAMORE PRODUCTS, INC. Point Pleasant Beach, New Jersey 
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Put glamour into low-cost cabbage 


with delicious dressings easily made 
from the famous Wesson ‘‘Basic 3-to-1”’ 


WESSON'S 3-TO-1 BASIC FRENCH DRESSING 


(3 oil to 1 vinegar) 


Approximate Yield: 1 Gallon 


Ingredients 
Wesson 
Vinegar 


Amount 
3 quarts 
1 quart 


Salt 5 tablespoons 


Ingredients 
Sugar 
Paprika 
Pepper 


Amount 

3 tablespoons 
2 tablespoons 
1 tablespoon 


1. Combine all ingredients, beating with a wire whip. 
2. Shake or beat well before serving. 


3. Store in covered container. 


Dressing Variations for One Quart of 3-to-1 Basic French Dressing 


JULEP 


2 cups sour cream 
1/4 cup sugar 
1/2 teaspoon mint extract 
2 tablespoons poppy seed 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


HONEY CREAM 


2 cups sour cream 
1/2 cup honey 
1 small green pepper, chopped fine 
2 tablespoons lemon juice 
1 teaspoon ground ginger 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


POT O’'GOLD 


* 2 cups sour cream 
2 teaspoons turmeric 
1 tablespoon onion powder 
1/4 teaspoon garlic powder 
1/4 teaspoon bitters 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


COSMOPOLITAN 


1/2 cup brown sugar, packed 
1/4 cup lemon juice 
1 teaspoon finely grated lemon peel 
1 tablespoon celery seed 
Dash garlic powder 
1/4 cup Hunt’s Catsup 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


CHIVES-PIMIENTO 


1 egg, beaten 
1 teaspoon dill weed 
1/4 cup finely chopped chives or 
green onion tops 
1/4 cup chopped pimiento 
1/2 teaspoon salt 
1 teaspoon monosodium glutamate 


WASHINGTON 


1 egg, beaten 
4 strips cooked bacon, crumbled 
1/4 cup chopped parsley 
2 teaspoons onion powder 
1/4 cup pickle relish or sweet pickle juice 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


ROSY 


1 cup Hunt’s Catsup 
1 teaspoon onion powder 
1/2 teaspoon chili powder 
1 tablespoon celery seed 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


FRENCH THYME 


1/2 teaspoon ground thyme 
1 cup Hunt’s Catsup 
1/4 cup brown sugar, packed 
1/4 teaspoon garlic powder 
1 teaspoon salt 
1 teaspoon monosodium glutamate 


for Bigger Profits 


e Versatile coleslaw requires less 


preparation time, has less ingredi- 
ent cost than any other salad. Yet 
distinctive handling has made it a 
customer lure for many a main 
stem restaurant or drive-in. 


To get you started on selecting a 
dressing—Julep suggests steaks 
and chops, and Honey Cream is 
delightful with pork roast or baked 
beans. Pot o’ Gold says ham, 
boiled beef or broiled fish to us. 
Rosy and hamburgers go well 
together. 


Don’t drown your slaw. Pure and 
delicate Wesson lets flavors shine 
through. A little dressing goes a 
long, delicious way. 


Always use Wesson, America’s 
favorite salad oil. It’s light and 
fine as an oil can be. 


: 


NEW 
ECONOMICAL. 
2-GALLON 
WESSON 
Ideal for salad 
pantry use, 
easy to handle, 
easy to pour. 


Hunt-Wesscn 
People 


SCHHSSHSHSHSSSHSHSSHSHSSSSSSSOSHSSHSSHSHSHSHSHSHSSHSSHSHSSHSHSHSSHSSHSHSHSHSSSSHSSHESHSESESESEESE P. oO. Box 2387, Fullerton, Cai ve 
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Note: Cabbage comes straight from the slicer... 
seasonings are suggested in their most convenient form... 
the dressings themselves ‘‘dress up”’ the slaw. Result: 
Finest flavor in a fast, fast food. 


0000 COSCO SSOLEEEEOe 4 





ood and food service ideas 
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Tips on Planning 
Menus for Parties 


By Joseph C. Brem 
Manager 

Oak Hill Country Club 

Rochester, New York 


ll 
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ike most managers, I like to diversi- 
L fy the menu items we serve for 
standard parties. But in planning menus 
for parties I find it frequently is diffi- 
cult to come up with a variety of ap- 
propriate entree selections to pre- 
sent to committee heads unless the 
event is built around a specific theme. 
For example, veal scaloppini as an en- 
tree would be a hit at the club for a 
party built around an Evening in Italy, 
but served on the evening of a terrace 
dance, it would hardly bring members 
into my office laying garlands of praise 
at my feet. Inevitably, it seems, the 
entree ends up as some form of beef. 

owever, I’ve found one type of dish 
thai members really will “buy” and 
which puts some sparkle in our entree 
selections. Variations on fowl dishes 
are quite successful with the member- 
shiy at Oak Hill. Members’ greatest ob- 
jection to fowl always is the fact that 
they have to worry with the bones, so 
[ always try to eliminate that by serv- 
ing the dishes boneless. 

Our three most popular dishes for 
parties (with the exception of the old 
faithful beef) are variations of bone- 
less Cornish hen. Cornish hen Pojarski 
with truffles, Cornish hen a la Kiev 
and Cornish hen Parisienne have been 
received so favorably that I have many 
members requesting these items when- 
ever they entertain privately. 

We try to “dress up” the fowl with 
different sauces, among them bigarade 
and Marengo; another interesting adap- 
tation is serving the fowl in pineapple 
shells. Even with the three dishes I 
mentioned we create a little variety 
by using sauces. From the standpoint 
of preparation these items are espe- 
cially nice since they are available in 
raw, oven-prepared form. 

One thing I definitely disapprove 
when booking special parties is the 
manager presenting the individual 
member with a composite party menu. 
I feel that a party should be handled 
in such a way that the member feels 
his is the most important affair of the 
year. The personal touch of the past 
is being lost, it seems. I use a photo- 
graphic presentation of the foods I sug- 
gest. For this purpose I have set up 
a complete picture file of all appetizer, 
entree and dessert courses. One hand- 
some dish is tournedos of tenderloin 
a la Flavignan with small stuffed to- 
matoes. 

A few of the cold first course sug- 
gestions I make are coquilles St. 
Jacques, crabmeat ravigote and melon 
baskets. 

The promotion of wines is another 
important factor, I think, in booking 
a dinner party. I never fail to suggest 
a wine— a specific wine. A definite 
sugsestion carries a great deal more 
emphasis since the member, in select- 


At the top of the left-hand page is one of the buffet set-ups used at Oak Hill 
with a display of first course cold dishes. At the bottom of that page is a lobster 
display. Above is a popular dish at the club, tournedos of tenderloin a la Flavignan 
with small stuffed tomatoes. The wine is Cruse Medoc 1953. Below is another ar- 
rangement, which has been designed with ripe olives, cucumber slices and other 
food items to create a conversation piece for the table. 


ing his menu, then associates the wine 
as a compliment to that specific meal 
and is much more likely to take up 
the suggestion. 

Buffets at times, of course, can be 
the real heart-breakers to the manager 
and staff with hours of hard work go- 
ing into preparation of an elegant 
spread only to have few members show 
up. However, we just have reinsti- 
tuted weekly Sunday buffets and a 
weekly family night at Oak Hill, and 
I believe they are going to be a suc- 
cess. For a buffet I don’t believe the 
selections are complete without the 
standards—prime rib or roast tender- 
loin, lobster Newburg, decorated fish, 
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hams and turkeys—plus attractive ice 
carvings as display pieces. 

Satisfying the food taste of women 
members seems to be a perennial prob- 
lem. I always have felt that if a man- 
ager caters to and wins over the 
women, he’s made his future at the 
club. When: handling a women’s party 
I'm content just to break even. 

A menu I've used successfully for 
women’s luncheons is: 

Grapefruit and Orange Salad, Paris 
Dressing 


Angel Shrimp a la King on Egg 
Noodle Nest 


(Continued on page 77) 





Luncheons for Women: 


Good, Hearty Foods for Buffets 


i dealing with women’s groups there 
usually is a demand for “light lunch- 
eons.” Generally I try to adhere to this 
request and serve a minimum of food, 
since, as most any manager knows, it 
is almost an impossibility to make a 
profit on women’s parties. 

Two of the luncheons which have 
proved most popular with the women 
at my club are: (1) creamed chicken 
on avocado pear halves with fresh peas, 
a side dish of tossed salad, soft rolls 
and butter, lemon sherbert with creme 
de menthe and coffee—$2.25. (2) clear 
consomme, breast of chicken Tatnuck 
style, fresh asparagus Parmesan, Pari- 
sienne potatoes, fresh fruit compote, 
rolls and butter and coffee—$3. (Chick- 
en recipe: leg meat of chicken ground 


30 


By Peter R. Berrini, Manager 
Tatnuck Country Club 
W orcester, Massachusetts 


up fine, seasoned lightly and placed 
beneath the boned breast, covered with 
leg skin. The chicken is baked and 
served with natural light brown sauce 
seasoned with shallots and decorated 
with a turned mushroom cap.) 
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At supper buffets there is no sich 
demand for light foods and we h: 
used steamship roasts successfully, s 
plemented with fried chicken, tos 
salad, baked lasagnas, with fresh fr ‘i 
for desserts, and a beverage. 

I've found that an excess of f 
decoration for buffets adds so m 
to the labor cost because of the t 
needed for preparation that it’s \ i 
instead to concentrate on serving 
ditional well prepared food, flan! 
it with an ice carving or using a {) 
centerpiece. This keeps the over-all 
of the buffet to a minimum. I bel» 
that members as a general rule v ‘sh 
to fill their plates with good, ed 5le 
foods. Decorations seem to be of :°c- 
ondary importance. @ & 





One-Night-A-Week 


Cummer Food Fun 


Poolside “‘Steak-Outs’ 


By Roy M. Niel, Jr. 
Manager 
Princess Anne Country Club 
Virginia Beach, Virginia 


_* several years we have held a 
special cook-out, a “Poolside Cook 
Your Own Steak” party, each Thurs- 
day evening during the summer months. 
The party is a family affair for which 
we provide everything—charcoal units, 
aprons, food—everything except the 
chef. 

Members either host a small party 
for a night of fun at the club or else 
they bring the family. Activity centers 
around the pool, and the tables and 
cooking units are set up around the 
pool apron. After the reservations are 
complete we arrange the area with at 
lezcst one 24-inch charcoal unit between 
every two tables. At 5:30 p.m. we load 
an light the charcoal burners so that 
they are ready for use by 6:30 when 
the early diners arrive. Later we add 


more coals so the units can be used 
by the late diners. 

Members and their guests come to 
our open air snack bar, which we con- 
vert for the evening into a buffet coun- 
ter, and select the meat item they wish 
to cook. We have available eight-ounce 
hip steaks, $2.35; five-ounce hip steaks, 
$1.60; beef shish kabobs, $1.35; and 
beefburgers, $.85. The kabobs and beef- 
burgers are displayed on shaved ice 
with parsley and lemon garnish. Prices 
are indicated and, in addition to the 
meat, cover: tossed salad with chef's 
dressing, French fried potatoes, but- 
tered and toasted French garlic bread, 
and a beverage. 

The diners then carry the raw meats 
back to their table on trays covered 

(Continued on page 63) 
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For novelty—a swim-and-get-it free cocktail 
boat. 











Special Themes Help 
Family Buffets Succeed 
































































































































By Raymond J. Kyber 
General Manager 
Norbeck Country Club 
Rockville, Maryland 
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e definitely have broken through 
the sound barrier from the staid- 
ard “steak and potato” menu at Nor. 
beck, not to something light, but to 
the filling, hearty foods which our me :n- 
bers like so well. This is due to the 
masterful ability of our chef, Berni:rd 
Shalit. 

We do an unusually large voluine 
of business presenting veal in parnie- 
sans, scaloppini, cutlets Holstein, bak:.d, 
stuffed breast of veal, etc. This he'ps 
offset the high cost of steak and ma:n- 
tains a moderately low food cost ‘or 
our Kosher clientel. 

In past years Thursday was always 
a slow day at Norbeck, so last year 
we started a Thursday night family 
buffet. The reason for its success is 
not just the price, which is geared to 
the entire family, but also the theme, 
which is changed each week. We 
schedule events such as Chinese, Ital- 
ian, Southern and New England sea- 
food nights. Often we admit the tiny 
tots free. 

We never use buffets just to clean 
out the refrigerator on Sunday evening, 
but, instead, to let the chef show off 
his artistic work. 

I handle the decorations for the buf- 
fets. An example of the kind of decora- 
tions we do was a miniature golf hole 
which I designed for our golf trophy 
buffet. This was a, mountain backdrop 
with turf area in front of it and water 
flowing into a lake. For Thanksgiving 
cne year I used a background covered 
with cornstalks and flowers and a dis- 
play of three pumpkins, stair-stepped 
one above the other with water circu- 
lating from the mouth of one into the 
head of another and finally flowing in- 
to a lake in which there were fish 
swimming around. This was a table 
set-up, and also on display was a horn 
of plenty filled with fruit. 

Another Thanksgiving I planned the 
decorations around a well with an 
oaken bucket overflowing with water. 
The flow of water is particularly fas- 
cinating to the children. We always e- 
ceive compliments on our buffet cuisine 
and decorations. 


I operate all the club functions, ey en 


such events as invitational golf matc! es: 


and special holiday buffets, on a bre:k- 
even basis. 

For the women, we schedule a sprig 
and fall fashion show and every ot! er 
month, a brunch or luncheon buffet. 
At these buffets they play cards in the 
afternoon, and the price includes cock- 
tails and lunch. @ 
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\ 7° constantly are searching for new 
and unusual foods at Hillcrest be- 
caiise members get tired of a lack of 
ve iety. It requires consistent effort to 
. k out and find new ideas with which 
lease them. They are tired of sea- 

| or fruit cocktail as an appetizer; a 
ster, rack of lamb, lamb chops or 
ter entree is almost out of the ques- 

They want new experiences in 
» sensations! 

Je recommend steaks of all sorts— 
t prime rib, sirloin or tenderloin 
ts—but even with these sugges- 
they ask, “What else can we 
” Is there any way to please 
i? 
‘ften we use a buffet arrangement 
nembers can select whatever food 
want, in the quantity they want. 
serve assorted hors d’oeuvres, ei- 
in a table arrangement or by pass- 
them. Then we have a fruit, salad 
oup before the hot entrees. There 
sally are two to four different items, 
1 as a beef, poultry and fish, or 
we include such items as ox joints, 
sweetbreads, enchiladas, meat balls. 
Variety and quantity seem to help us 
solve our problem. 

Many of the parties sponsored by 
women, of course, are luncheons. I find 
that menus for luncheons are easier 
to arrange because there are so many 
items to recommend. Some of our 
women members’ favorite hot and cold 
entrees are: flaked chicken on spinach 
Florentine; Vienna apple pancake with 
chicken livers or sour cream; breast 
of chicken saute Hawaiian on wild 
rice; home-made chicken chop suey; 
crepes of chicken a la Reine (aspara- 
gus spears optional); half chicken 
saute with mushrooms and. artichokes 
Jerusalem. Other favorites include 
crepes a la Louie with shell seafood 
poulette (asparagus spears optional) ; 
Grenadine of beef saute Bordelaise; 
broiled French or double lamb chops 
with baked banana or pineapple; Par- 
mesan cheese souffle; bacon and spiced 
fruit; Julienne of chicken on spaghetti 
Tetrazzini; poached eggs on English 
muffin and creamed chicken with as- 
paragus spears Mornay. 

in some instances we have recom- 
mended a buffet brunch for a woman’s 
party. We start with a fruit or juice 
of some sort, then have hot buffet se- 
lections such as: broiled lamb chop; 
scrambled eggs, broiled tomato, bacon, 
chicken livers; cheese blintzes, French 
pancake Normandy; French pancakes 
with jelly, poached - eggs Benedict, 
posched eggs on broiled tomatoes, 


New and Unusual 
Food Selections 


Help Prevent 
Jaded Appetites 


By Emil Lepp, Manager 
Hillcrest Country Club 
Los Angeles, California 


Mornay; poached eggs on broiled Pat- 
man Sausage Mornay; and poached 
eggs on muffins Benedict ham or tur- 
key. 

We try to make a little profit on 
our private parties in order to break 
even on our over-all food operation. 
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I keep a party prospectus file which 
includes brunch, lunch and dinner sam- 
ple menus, plus various starters, en- 
trees, desserts, wines, and suggestions. 
This helps me keep our food presen- 
tations varied and distinctive enough 
to satisfy our members. @ @ 
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By Charles E. Haynes 


Manager 
Detroit Golf Club 
Detroit 


W: often dramatize our buffets at 
the Detroit Golf Club by using a 
special arrangement of tables in order 
to set aside various areas for particu- 
lar food items. For example, we use 
a horseshoe-shaped table for the as- 
sorted cold food items, a separate table 
for seafoods, one for desserts, and two 
portable steam tables for the hot en- 
trees. 

Our entrees usually consist of roast 
beef, fowl and miscellaneous hot foods. 
We offer a choice of two green vegeta- 
bles and two kinds of potatoes. Our 
home-made antipasto is popular, and 
members seem to like langoustinos on 
the seafood table. 


For a buffet, cold tongue offers un- 
usual display possibilities, and we've 
found that silver chafing dishes of vari- 
ous hot canapes add interest to the 
table. We always take great care to 
present attractive floral displays. 

To encourage members to attend the 
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a 
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cocktail party preceding our dinner- 
dances we offer free assorted hot and 
cold hors d’oeuvres. We make _ the 
hors d’oeuvres substantial, then elimi- 
nate the first course at dinner. I feel 
we pay for the hors d’oeuvres by the 
savings on table servers which would 
be needed if we served the first course. 
In spite of frequent attempts to of- 
fer different and unusual entrees at 
our parties, we can’t seem to get a:vay 
from roast sirloin or tenderloin, r> 
ribs of beef, tenderloin or sirloin ste 
For women’s parties we can use r 
unusual items. We suggest such lw 
eon entrees as asparagus rolled in 
with cheese sauce, a single lamb c’ 
breast of chicken Virginia, and tu: 
Divan. A tomato filled with spinac 
a popular vegetable. We always 
gest two vegetables of different « 
and shape, eliminating potatoes or » 
er starchy items. Financially, we 
fortunate if we break even on 
women’s luncheons. @ @ 
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THE RIGHT. TEMPERATURE 


FOR EACH FOOD = 


Keep each of your foods at just the right serving 
temperature through Thurmaduke’s selective heat 
control. Meats keep best at 145°, thin soups at 
180°, mashed potatoes at 125°, etc, “One-temper- 
ature-for-all” food warmers can’t give you this 
control, but it’s easy with Thurmaduke, the 
original waterless food warmer. 


DUKE MANUFACTURING CO. 


2305 N. BROADWAY 





Clipe and madl fa: DUKE Manufacturing Co. Dept. 120 


2305 N. Broadway, St. Louis 6, Mo. 


Please send me information on the items checked: 


C Thurmaduke Waterless Food Warmers and Portable Food Warmers 


CO Service Tables Cafeteria Counters 
We serve meals per day. 
We're interested in Duke Food Service Equipment 
CJ For immediate plans [] For the future 
NAME 





TITLE 
COMPANY___ 
ADDRESS_ 


or. — = = Se ee 


Thurmaduke protects profits by eliminating flavor 
loss and food breakdown. Saves on fuel costs— 
up to 70%, and adds to kitchen comfort through 
insulation and elimination of steam. Easy to use, 
easy to clean, and easy to install. Visit your 
nearby Duke dealer for all the facts, or mail 
coupon today. 


ST. LOUIS 6, MISSOURI 


Says Carlo Casalo, 
Manager of 

ll Vesuvio Restaurant, 
St. Louis, Mo. 


“Our Thurmaduke 
is the most efficient 
food warmer we’ve 
ever used. I espe- 
cially like the Selec- 
tive Heat Controls 
that let you choose 
the temperature for 
each food.” 
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The Golden Age for the Restaurant Man 


n a recent article or talk I quoted 

Mark Twain as saying, “There is 
little difference between the man 
who can’t read and one who won't.” 

Do you read all the advertisements 
in this issue? Brother, if you do not, 
you are passing up an education in your 
chosen profession. 

We are not just approaching the 
golden age of the food industry—it’s 
here! And if you will just read these 
ads—study and weigh them—you will 
realize it, too. 

A prophet is without honors in his 
own country, but occasionally he does 
like to think he predicted great things 
to come so please forgive this little “I 
told you so.” 

In 1925 when specifying equipment 
for a hotel in Chicago, I installed an all- 
electric kitchen, although many con- 
temporaries scoffed. For years after, I 
believe (and many of my tenants in 
the hotel confirmed this), no charcoal 
broiled lamb chop or steak equalled in 
taste the ones cooked on our electric 
grills in that hotel. 

This year Charkell grills are being 
presented to you with the same sales 
talk as my statement above and with 
the same almost unanimous verdict. 

Today at home for Sunday dinner, 
we had strawberry shortcake. It was 
delicious. My wife bought the cupped 
shells of cake which currently are made 
by a national advertiser, filled them 
with berries after soaking the cake with 
some of the berry juices from the bow] 
in which they were chilled, then before 
serving, topped it with one of the whips 
made by another of our national adver- 
tisers, Lever Brothers; you know, the 
pressure type. 

I thought, “what a boon for the 
small club, hotel or restaurant—what 
a saving in dollars, too.” 

Of course, it’s not the strawberry 
shortcake we sometimes feature at my 
club as “old-old fashioned.” We make 


that from biscuit dough made short 
with butter, and we put the round 
cakes in a terrapin plate (a smaller 
soup plate) and use liquid cream, not 
whipped. Members, of course, love that 
but what’s wrong with the other ver- 
sion which takes less time, less trouble 
and makes you more money. 

In 1950 in an article I wrote, which 
some of you may have read, I predicted 
the central commissary would be in our 
future picture. 

We all know why it had to come, 
for one reason—the lack of trained 
chefs. Most of the schools where I have 
talked were not offering cooking as 
part of their curriculum then. 

Before women’s and other clubs, 
wherever and whenever I got the 
chance, I have pleaded for their aid in 
demanding cooking schools or, at least, 
cooking classes or courses in the schools 
offering education in other phases of 
our business. There has been some re- 
sponse, but very little. Theory, yes— 
actual cooking, training of chefs, no. 

Not due to my poor efforts, I am 
sure, but because of the vast needs of a 
nation of almost 200,000,000 to be fed 
—fed well and where possible at reason- 
able cost to the public—the central 
commissary now is definitely here. 

You may recall one of my “Food 
Topics” columns in which I wrote about 
automation and predicted that those 
who refused to get on that bandwagon 
might be run over by it. 

Well, only yesterday one of our most 
prominent club managers (he is well 
known to all of you) was in Kansas 
City making arrangements for food 
vending machines. No; not for his club 
but for another large venture in which 
he has an interest. 

His club, my club, yours may be the 
clubs which always will have to have 
the other kind of catering—and some 
of us will always provide it. 

But mark this and mark it well. Just 
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as I am told the latest trend in ew 
golf clubs is streamlining clubho ises 
with more emphasis on facilities for the 
sport and less on attempts to keep up 
with the downtown restaurant of the 
city club, so many smaller clubs _ vill 
be serving very good food auton ati- 
cally from vending machines in pa’, if 
not all, of their dining rooms. The up- 
grading of the central commiss:-ry’s 
food (already here in some cities) i: all 
that is lacking. 

And now, back to my theme of na- 
tional advertisers and their connection 
with my predictions. 

Already one of our largest (General 
Foods) is offering 26 new frozen pre- 
pared entrees. These do not need in- 
vestment in vending machines, al- 
though no doubt many ultimately will 
reach the consumer that way. 

These, I am told, come in Polyethyl- 
ene bags or sacks and also in contain- 
ers, some for individual service and 
some for multiple, requiring only the 
application of heat before serving. Your 
present kitchen equipment and _ table 
service can be used. 

Another of our national advertisers, 
Armour & Company, is presenting to 
you through local jobbers an array of 
20 so-called “continental cuisine” items. 
Among these I note coq au vin, beef 
stroganoff, scalloppini of veal and 
lobster Newburg. With the resources 
of these two giants in the food industry 
I can predict the entire menu of even 
our best clubs, restaurants and hotels 
soon will include these items. 

If you think I have been over opti- 
mistic in my predictions in the past, 
read the Cornell Hotel and Restaurant 
Administration Quarterly for May, 
1961. Although they are a few yzars 
behind me, you will find corrobora‘ion 
there for every prediction I have made 
you in the past. 

You may not agree with all the “ ood 
for thinking” in that issue, but hey 
have turned out some fine club : 
agers and, in my opinion, will cont: 
to do so. I made some talks there a 
years ago and believe they have the 
finest plant of any of the hotel sch ols. 

Being in the predicting mood, | 
in the use of the “continental cui 
(much more apropos than “gouri 
made available by Armour and 
wonderful offerings of the same 
by General Foods, the chance t 
turn to black ink audit figures for 1 
small clubs. @ & 
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‘ant member this. Schlitz is always ready to 
Ntay, . = 
role go. No recipes, no mixing. Moreover, 
ion you never have a large amount of cash 
Je . els F 
. tied up in inventory. Schlitz turns over 
‘ood rapidly, returns your profit almost im- 
} , . 
- mediately. 
ue Try the Schlitz recipe for profits. Snap 
more Schlitz caps. You can do this by 
recommending Schlitz on your menu. 
This has been proven in the finest res- 


taurants around the world. 


©1961 Jos. Schlitz Brewing Co., Milwaukee, Wis., Brooklyn, N.Y., Los Angeles, Cal., Kansas City, Mo., Tampa, Fla. = 
, Recommend Schlitz 
on your menu 
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The Golden Age for the Restaurant Man 


n a recent article or talk I quoted 

Mark Twain as saying, “There is 
little difference between the man 
who can’t read and one who won't.” 

Do you read all the advertisements 
in this issue? Brother, if you do not, 
you are passing up an education in your 
chosen profession. 

We are not just approaching the 
golden age of the food industry—it’s 
here! And if you will just read these 
ads—study and weigh them—you will 
realize it, too. 

A prophet is without honors in his 
own country, but occasionally he does 
like to think he predicted great things 
to come so please forgive this little “I 
told you so.” 

In 1925 when specifying equipment 
for a hotel in Chicago, I installed an all- 
electric kitchen, although many con- 
temporaries scoffed. For years after, I 
believe (and many of my tenants in 
the hotel confirmed this), no charcoal 
broiled lamb chop or steak equalled in 
taste the ones cooked on our electric 
grills in that hotel. 

This year Charkell grills are being 
presented to you with the same sales 
talk as my statement above and with 
the same almost unanimous verdict. 

Today at home for Sunday dinner, 
we had strawberry shortcake. It was 
delicious. My wife bought the cupped 
shells of cake which currently are made 
by a national advertiser, filled them 
with berries after soaking the cake with 
some of the berry juices from the bowl 
in which they were chilled, then before 
serving, topped it with one of the whips 
made by another of our national adver- 
tisers, Lever Brothers; you know, the 
pressure type. 

I thought, “what a boon for the 
small club, hotel or restaurant—what 
a saving in dollars, too.” 

Of course, it’s not the strawberry 
shortcake we sometimes feature at my 
club as “old-old fashioned.” We make 


that from biscuit dough made short 
with butter, and we put the round 
cakes in a terrapin plate (a smaller 
soup plate) and use liquid cream, not 
whipped. Members, of course, love that 
but what’s wrong with the other ver- 
sion which takes less time, less trouble 
and makes you more money. 

In 1950 in an article I wrote, which 
some of you may have read, I predicted 
the central commissary would be in our 
future picture. 

We all know why it had to come, 
for one reason—the lack of trained 
chefs. Most of the schools where I have 
talked were not offering cooking as 
part of their curriculum then. 

Before women’s and other clubs, 
wherever and whenever I got the 
chance, I have pleaded for their aid in 
demanding cooking schools or, at least, 
cooking classes or courses in the schools 
offering education in other phases of 
our business. There has been some re- 
sponse, but very little. Theory, yes— 
actual cooking, training of chefs, no. 

Not due to my poor efforts, I am 
sure, but because of the vast needs of a 
nation of almost 200,000,000 to be fed 
—fed well and where possible at reason- 
able cost to the public—the central 
commissary now is definitely here. 

You may recall one of my “Food 
Topics” columns in which I wrote about 
automation and predicted that those 
who refused to get on that bandwagon 
might be run over by it. 

Well, only yesterday one of our most 
prominent club managers (he is well 
known to all of you) was in Kansas 
City making arrangements for food 
vending machines. No; not for his club 
but for another large venture in which 
he has an interest. 

His club, my club, yours may be the 
clubs which always will have to have 
the other kind of catering—and some 
of us will always provide it. 

But mark this and mark it well. Just 
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as I am told the latest trend in new 
golf clubs is streamlining clubhc ses 
with more emphasis on facilities fo: the 
sport and less on attempts to kee: up 
with the downtown restaurant of the 
city club, so many smaller clubs will 
be serving very good food auto: vati- 
cally from vending machines in pa t, if 
not all, of their dining rooms. The up- 
grading of the central commiss :ry’s 
food (already here in some cities) ‘5 all 
that is lacking. 

And now, back to my theme oi na- 
tional advertisers and their connection 
with my predictions. 

Already one of our largest (General 
Foods) is offering 26 new frozen pre- 
pared entrees. These do not neec in- 
vestment in vending machines, al- 
though no doubt many ultimately will 
reach the consumer that way. 

These, I am told, come in Polyeihyl- 
ene bags or sacks and also in coniain- 
ers, some for individual service and 
some for multiple, requiring only the 
application of heat before serving. Your 
present kitchen equipment and _ table 
service can be used. 

Another of our national advertisers, 
Armour & Company, is presenting to 
you through local jobbers an array of 
20 so-called “continental cuisine” items. 
Among these I note coq au vin, beef 
stroganoff, scalloppini of veal and 
lobster Newburg, With the resources 
of these two giants in the food industry 
I can predict the entire menu of even 
our best clubs, restaurants and _ hotels 
soon will include these items. 

If you think I have been over opti- 
mistic in my predictions in the past, 
read the Cornell Hotel and Restaurant 
Administration Quarterly for May, 
1961. Although they are a few years 
behind me, you will find corrobora‘ion 
there for every prediction I have made 
you in the past. 

You may not agree with all the “ood 
for thinking” in that issue, but hey 
have turned out some fine club rian- 
agers and, in my opinion, will cont nue 
to do so. I made some talks there a 
years ago and believe they have 
finest plant of any of the hotel sch 

Being in the predicting mood, | 
in the use of the “continental cui: 
(much more apropos than “gourt 
made available by Armour and 
wonderful offerings of the same 
by General Foods, the chance t 
turn to black ink audit figures for r < 
small clubs. @ @ 
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1e | 4 Overhead costs being what they are, re- 
wr: member this. Schlitz is always ready to 
- ve . go. No recipes, no mixing. Moreover, 
bora ti you never have a large amount of cash 
= tied up in inventory. Schlitz turns over 
rapidly, returns your profit almost im- 
mediately. 

Try the Schlitz recipe for profits. Snap 
more Schlitz caps. You can do this by 
recommending Schlitz on your menu. 
This has been proven in the finest res- 
rele taurants around the world. 
and 
ne 


©1961 Jos. Schlitz Brewing Co., Milwaukee, Wis., Brooklyn, N.Y., Los Angeles, Cal., Kansas City, Mo., Tampa, Fla. == 
p tc Ie 4, Recommend Schlitz 


or r any on your menu 
THE BEER THAT MADE MILWAUKEE FAMOUS 
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How to Improve Your 


Ware Washing Operation 


herever feasible, the ware wash- 

ing department should be walled 
apart from the serving area of a kitch- 
en, in order to relieve the tension (be- 
tween cooks and waiters or waitresses ) 
aroused by clattering dishes. In ban- 
quet kitchens or pantries, the problem 
is usually noise filtering to the dining 
area. 

Tiled walls to the ceiling will tend 
to nullify a sound-proofed ceiling. The 
acoustical material should be on the 
walls from about five feet above the 
floor to the ceiling. If a walled enclo- 
sure is not practical, acoustically- 
treated panels, furred down from the 
ceiling in this area, will help some. 


Number 12 gauge stainless steel ta- 
bles rattle less than #14 gauge; #14 
gauge tables should have adequate re- 
inforcement to minimize buckling and 
rattling. 

When removing clean plates from 
the dish machine (flight conveyor or 
racks), picking up four at a time (two 
in each hand) and stacking will reduce 


An example of the so-called 


By Arthur W. Dana 
Food Operations Consultant 
New York City 


the clatter (of one at a time in each 
hand). 

A careful study of many dishwash- 
ing operations reveals a tendency to- 
ward unnecessary extra handling: put- 
ting down of individual items by some- 
one, for the next man to pick up and 
put down. 

When soiled ware arrive faster than 
they can be handled in the assigned 
space, frenzy and frustration are like- 
ly to be partners with a chaotic pile- 
up of plates, cups, garbage, silverware, 
teetering on the brink and ready to 
slide onto the floor. 


This article comes from the 
seminar at the CMAA Conference 
im Denver conducted by Mr. Dana 
and the material was originally 
prepared for the American Hotel 
Association. It appears here with 
‘the permission of Mr. Dana and the 
AHA, All rights reserved. 


re 
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In most instances the arrival is in- 
termittent rather than a steady, con- 
tinuous flow. The more heavily loaded 
the trays or dish boxes, the greater 
the intervals. Therefore, there is often 
need for extra temporary _ storage 
space, when two or more arrivals come 
at the same time. The intervals be- 
tween arrivals are breathing spells for 
orderly handling only if the attention 
and energies of the warehandlers are 
not taken up by unscrambling a mess 
on a dish table. 

Multiple shelves (units four to six 
feet long by two feet wide by five 
feet high) with five shelves each can 
nicely supplement dish table space. 
Waiters or bus boys leave the tray or 
box on these shelves. A long conveyor 
belt and/or gravity roller conveyor, or 
multiples thereof, also serve a similar 
purpose. These units allow the ware- 
handler to handle one tray at a time 
without fuss (two or more scrapping 
stations in larger operations). 

Whether waitresses, bus boys or 
warehandlers insert soiled glasses and 


“carousel’’ washing machine, which Mr. Dana describes in this article. 





How the Yale Club 


“(lomer-[ees’ food and 


beverages with 


SCOTSMAN ICE 


Yale Club guests in New 
York appreciate the distin- 
guished food and beverage 
service from the famous club 
kitchens. Andthe YaleClub’s 
fine service is made even 
better through extensive use 
of Scotsman Ice. 
ic ie ry a a Three Scotsman Ice Machines are strategically 
con. e_. y ~~ located in kitchen and bar to provide a never-ending 
oaded P Pec s ee supply of perfect cubes and flakes for every purpose. 
reater - et Bedded in Scotsman Ice, the food dishes add eye- 
often 4 > — appeal and stimulate the appetite too! 
torage ; Clams, lobsters and fish are surrounded with a 
| Oe blanket of ice . . . fruits, juices and milk are cooled 
Is_be- > > : with Scotsman Ice . . . salads and hors d’oeuvres of 
™ for Pe , all types are liberally garnished with ice. And in the 
sa a : > bar, Scotsman Ice is used in quantity for quick 
a r- :; service of fine drinks. 
This daily use of Scotsman Ice pays off in guest 
to six } 4 ey satisfaction and convenience for the kitchen. Your 
y five ¢ \ | a , club can also add this fine extra touch to your food 
sh can ne Tie 1% : and beverage service. And Scotsman Ice costs only 
space. re Ae he pennies a pound to make! Call your local Scotsman 
‘ray or ,} 2 dealer or write for free Ideas on Ice booklet. 
nveyor 
yor, or 
similar 
ware- 
a time 
apping 


ys OF 
es and 


. > i ae aes 
CHILLS DAIRY PRODUCTS « CRISPS THE SALADS - LOBSTER « KEEPS FISH OCEAN-FRESH ! 


YRS? Please send complete details, : 3, : 
° including new “Ideas on Ice” /~%: 





booklet on Scotsman Ice Machines. 


NAME 





ADDRESS. 





CITY ZONE STATE 
MAIL TO: SCOTSMAN ICE MACHINES 
Queen Products Division of King-Seeley Thermos Co. 


167 Front Street, Albert Lea, Minnesota 
Export Office: Lohmann International Ltd., 26 Broadway, N. Y. 4, N. Y. 
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CARLTON...another reason why so often, in America’s rd 
H ; : 45 se 
finest restaurants, you find Shenango China prilag 
An exciting new line, combining the styling of fine dinnerware with the needs of commercial use, . no 
Carlton offers the ultimate in fine dining service for exclusive clientele. A number of special items, ute, ( 
coquette dishes, olive and pickle ravier, com- a 
away 

enhance this delightful service. Several gold and color racks 
m designs. The Shenango dealer in your vicinity wii! be — 
glad to show you Samples and give you complete in- +e 


; NEW CASTLE. back 
formation; or write direct to us for descriptive folder. Shenango China, Inc va 


2 PENNSY: VANIA and s 
40 





such as the lobster platter, corn and asparagus tray, 
port, coffee pot, shaker and Peppermill, 
treatments are available, as well as custo 
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vill be 


J CASTLE. 
ISVLVANIA 


cups into wire washing and storage 
racks, the use of these racks for wash- 
ing, transport and storage should be 
consistent (no transfer to trays) for 
sanitation and breakage control. The 
overhead shelf for such racks, if slip- 
ing, should be no more than 15 inches 
above the table top at working side 
and 24 inches at “rear.” Quite often 
these shelves are too high for easy 
reacli. If flexibility is desired (bus boys 
verses warehandlers), the shelf may 
be horizontal and preferably no high- 
er thon 15 inches above the table. Glass- 
ware should be separated from dishes, 
etc., at the dining room side stands. 

Tl.cowing soiled silverware (flat) in- 
to a sink or other large container 
scrarsbles the ware and makes more 
work for the next man. Silverware is 
best :andled in narrow stainless steel 
pans :pproximately ten inches to twelve 
inches by six inches by six inches 
deep: such pans are standard steam 
table insets known as one-quarter or 
one-third size (specify six inches deep). 
If the ware is deposited with the mouth 
ends in the same direction, the nar- 
row pan keeps the soaking silverware 
in that direction and facilitates with- 
drawing by the handful. This is de- 
sirable because flatware should be 
placed vertically in washing contain- 
ers for effective washing and (wetting 
agent) drying without towelling. 

With flight type or with conventional 
rack machines, loading and unloading 
is more efficiently handled if the vari- 
ous sizes of plates and saucers are 
stacked in uniform piles. Loading most- 
ly one size and type in a rack or for 
a short period of flight movement can 
be done in half the time of indiscrimi- 
nate loading, using two hands that hold 
four large or three small plates. 

Under some conditions there can be 
a cycle of scrapping (with the dish 
machine shut down) then a cycle of 
washing. Too often, a dish machine con- 
tinues to run without having any work 
to do. For most situations the scraping 
of dishes should be combined with pre- 
flushing away from the dish machine. 
Prescrappers in machines get plugged 
up easily. 

The smaller clubs can use either a 
door type or open end rack machine. 
The first should have automatic con- 
trols, cycling the wash period for about 
45 seconds and the rinse for 10-15 sec- 
onds. Thus the capacity is only one 
rack a minute. The smallest open end 
machine will wash three racks a min- 
ute. Open end machines should have a 
minimum of one minute's straight- 
away drying space (length of three 
racks on smallest machine, four to six 
racks on larger ones), with provision 
for turning rack on edge and sliding 
back to loading end. Racks are heavy 
and should not have to be lifted, thrown 


and lifted. Where space is limited, 
clean dish tables can turn corners, pref- 
erably with the help of a gravity roller 
conveyor. 

The latest development in rack ma- 
chine design is a carousel (more in 
the shape of a race track) which car- 
ries racks round the track in an end- 
less procession. One make employs a 
garbage grinder in the preflush com- 
partment. Rubberlike scrapers push 
small debris along the dish table from 
the point of loading. Grapefruit shells, 
melon rinds, large rib bones, etc., must 
be disposed of in a barrel. This setup 
is most useful where waitresses return 
soiled dishes on a tray in small quan- 
tities. However, it can be adapted to 
large trays or boxes of dishes, with 
warewashers loading plates, etc., into 
the racks. 

Flight type machines range from 12 
feet to 26 feet in length. The smallest 
practical length is 15 feet (including 
about six feet of unloading length), 
with a conveyor speed of about 5.5 
feet per minute. It is important that 
the length of the unloading part of 
the belt be related to the belt speed 
so that a minimum of one minute for 
draining and drying is available. 

Flight type machines can be loaded 
or unloaded from two positions (end 
or side). They can be modified more 
easily to handle large oval trays in a 
vertical position. They use no racks ex- 
cept for cups, glasses and silverware. 

All machines, except the door type, 
operate better with a direct exhaust 
of steam vapor to a ventilated duct. 

Spotless glasses are most likely with 
a fresh water rinse that receives an 
injection of wetting agent. More and 
more, a single machine is adequately 
washing both china and_ glassware. 
Where volume is sufficiently heavy, par- 
ticularly with holloware, a small auxil- 
iary machine for glasses, including 
possibly silverware, is desirable, both 
for accommodation and emergency. 

Brushing of glassware is usually de- 
sirable where a great deal of milk is 
served. However, hand brushing once 
or twice a week may be sufficient. 

Rehandling of clean ware from dish 
table to truck to storage shelves eats 
up labor time and cost, induces break- 
age, allows plates possibly to get dusty, 
slopped (low shelves) if not used the 
very next meal. 

There is a variety of portable plate 
dispensers (self-levelers), clean dish 
trucks, wire racks, dollies, etc.,—each 
type is suited for particular purposes. 

In the clubs with large banquet pan- 
tries, plates of a given size can be 
stacked into an enclosed truck (pref- 
erably with bottom 15 to 20 inches 
above floor), one or more trucks for 
each size. These keep the dishes in 
clean condition for the next use. =f & 
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How Pre-Planning Drew 
700 Members and Guests 
To Our Grand Opening Party 


By Edward R. Kocur, Manager 
Woodmar Country Club 
Hammond, Indiana 


Food Plays Important Role: See Front Cover 


Standing in front of the buffet 
set-up at Woodmar Country 
Club's grand opening 

are, from left to right: 

Chef Joe Mathieson, Hostess 
Elizabeth Hess, Manager Ed Kocur 
and members. At bottom: Sev- 
eral members enjoy the festivities. 


Satine the date for a grand opening 
party after the completion o! ow 
$400,000 improvement program at 
Woodmar took some maneuvering of 
events due to the rush of requests for 
parties and wedding receptions, time 
consumed in holidays and vacations and 
the pending election of our board of 
directors. 

The date finally selected, Saturday 
March 4, created a number of prob- 
lems: (1) We normally serve between 
150-200 persons for luncheon on a 
Saturday so the clean-up from this meal 
had to be completed before we could 
start preparation for the party. (2) We 
could anticipate a possible attendance 
of from 800 to 1000 persons since we 
have a membership of 400. (3) Because 
of the business we were experiencing 
in our club for normal luncheons, din- 
ners and parties it would not be posii- 
ble to do much advance preparation for 
the party in our kitchens. 

I outlined a plan of things I would 
have to do to handle the problems con- 
nected with the party: 

(a) Use every inch of club space for 
eating, drinking or entertaining. 

(b) Check the possibility of purchas- 
ing items which could be made :ome- § 
place other than at the club and » hich 
still would be the type I want: d to 
present at such a party. 

(c) Check the possibility of bh :ving 
some of my fellow club manager: pre- 
pare some of the more elaborate j ieces 
for the buffet table in their kit hens 
and bring them in. 

(d) Create a buffet table ~ hich 
would serve the maximum numl °r of 
persons at one time. 

(e) Locate bars convenient tthe 
areas in which the guests wou’ | be 
served. We wanted to furnish the food 
and entertainment free of charge and 
felt we could recoup some of the <osts 
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“7 just broke 80! ‘The Best In The House’ for everybody!” 


(The greatest pro and the veriest dub 
are equals. . . when drinking Canadian Club!) 
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through drink sales. 

I used the following procedures to 
carry out the plan: 

(a) The main lounge, dining room, 
men and women’s mixed grill, men’s 
private grill, ladies’ lounge and the 
teenage room would function as food 
service areas. 

(b) I found a catering company 
which would prepare canapes in quanti- 
ties and of the quality to use for a 
club function, at a cost which was not 
out of line. 

(c) The chef at Flossmoor Country 
Club was not busy on that day and 
could help out with the grand opening. 


Fields country clubs, all nearby, could 
lend me chafers and platters. 

(d) Remembering a picture of an 
“x”-shaped table I had seen at a con- 
ference and which had been used by 
Kenneth Meisnest, manager of the 
Washington Athletic Club, Seattle, and 
immediate past president of CMAA, I 
decided to use it for the party. In this 
way I felt we could serve four buffet 
lines simultaneously, handling the maxi- 
mum number of people in the quickest 
Way. 

(e) By serving in the areas of the 
club I mentioned before, we had the 
men’s locker room bar, mixed grill bar 
and cocktail lounge bars close at hand 
for convenient use by members while 
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dining. This eliminated the need for 
portable bars. 

We sent out invitations to the 400 
regular members and 30 junior mem- 
bers. Publicity costs, including the an- 
nouncement were budgeted at $150. 
We used posters in the lobby and arti- 
cles in the local newspapers in addition 
to the announcement. 

There was some form of entertain- 
ment planned for each room. I wanted 
members to have music in whichever 
room they used for dining. Entert:.in- 
ment included an organist, a piano 
player, a chamber music trio ani a 
full dance orchestra. 

Having made the plans, we decided 
on 4 p.m. as the time for the ribbon- 
cutting ceremony, with the party to be. 
gin immediately afterward. This would 
allow some members to arrive as early 
as 4 and perhaps leave about four 
hours later. A new group might come 
anywhere from 5 to 8 p.m. and still 
have four hours to enjoy the event. 

Our planning went right according 
to schedule. Some 650 to 750 persons 
attended the opening. Food cost for 
the affair was approximately $1000 in- 
cluding the labor necessary to produce 
and serve it. Entertainment ran about 
$500. Although we did not make a 
profit on our grand opening, we suf- 
fered little in the way of costs. 

To record the event properly I hired 
a professional photographer for shots 
of the buffet table. One of the members 
agreed to take some photographs and 
my friend, Jerry Marlatt, manager of 
Flossmoor (Illinois) Country Club, said 
he would make stereo three-dimension- 
al shots of the entire affair. The local 
newspaper also took some photographs 
of the event. 

The real results of our grand opening 
lie in the fact that members saw the 
new club and met those persons re- 
sponsible for the completion of it, they 
met the new officers for the year, and 
I had the opportunity of letting them 
see just what the management, staff 
and facilities had to offer them for 
future events at the club. @ 


Hotel Ezra Cornell 
Appointments 


Special table appointments and men- 
us for the 36th annual “Hotel Ezra Cor- 
nell,” which had an attendance of 300, 
were provided by Aatell & Jones, Puila- 
delphia. The school of hotel admini ‘tra- 
tion of Cornell University sponsors the’ 
event each year. 

Custom-designed menus included 
those for a chuck wagon breakfast a 
Colonnades luncheon and a_ Fisier- 
men’s Wharf dinner. A Captain’s C.bin 
dessert card featured a nautical motif. 
The dinner menu was printed in old 


and black. 
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Special, 18” wide HOWE folding tables arranged for a business meeting. These tables come in 5’, 6’ and 8’ lengths, provide set-up flexibility. 


Why some hotel and motel men always make money 


...and how more and more are doing it with 


special, 18” wide HOWE folding tables. 


More and more, business meeting rooms 
are becoming an important source of hotel 
and motel revenue. It’s significant, there- 
fore, that so many hotel and motel men 
with a talent for making money are equip- 
ping their business meeting rooms with 
18” wide HOWE folding tables. 

If making money interests you, too, 
then consider the factors behind this trend: 


1. Business executives who regularly 
rent facilities for business meetings are 
discovering that the most functional ar- 
rangement for such meetings is to have 
tables set up in what has come to be vari- 
ously known as “school fashion,” “class- 
room style” or “‘senate style.” 


2. Special, 18” wide Howe tables are 


18” wide HOWE folding 
tables’ legs are at extreme 
end; maximum knee comfort is assured. All- 
Sivel chassis provides strength where it counts! 





ideal for this arrangement. They provide 
ample work space yet take only a fraction 
of the room required by standard, 30° wide 
tables; this means many more people can 
be accommodated in the same area. 


3. When Howe 18-inchers are used, 
a far greater number of the businessmen 
attending a meeting are seated close to the 
center of things. This is an important fac- 
tor in the intensity with which they par- 
ticipate in the proceedings. 

Successful hotel and motel men are 
aware of these facts. That’s why they 
equip business meeting rooms with 18” 
wide HOWE folding tables. Doing so gives 
them an important profit advantage over all 
but the most alert competitors! 


Special, 18” wide HOWE folding tables pro- 
vide them with other important advantages 
as well: 


1. HowE 18-inchers are versatile! Butt 
two side to side and you have a standard, 
36” table that’s just right for dining. Use 
them as hat and coat checking counters. 
Set them up as waiters’ service tables. Or 
put them to work doing the many other 
jobs you'll find for them... 


2. HowE 18-inchers are strong! Each has 
a riveted and welded self-supporting angle 
iron chassis. Legs are built of 114” square 
welded steel tubing; each is individually 
locked and corner-braced in a steel-to-steel 
connection, the leg at one end, the angle 
iron rail at the other. Smooth glider leg 
caps protect flooring and carpeting. 

Tops are available in a choice of ply- 
wood, Masonite, HowLite plastic or 
Micarta plastic laminate. All tops are pro- 
tected with aluminum edging. 


faa aaa FREE LITERATURE—CLIP COUPON NOW! ~~~ ———4 


Howe Folding Furniture, Inc., Dept. CM-71 


1 Park Ave., New York 16, N. Y. 


Making money interests me. Please send me literature describing special, 18” wide 


HOWE folding tables, 


Name 


Title 





Institution 





Address 





City. 


Zone State 
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Informal, Low 


Cost Bake 
Draws Parents 


and Children 


he Jonathan Club at the Beach, 

Santa Monica, California, is attract- 
ing hundreds of members every week 
with a simple, low-cost supper. Not 
much different from the supper millions 
of Americans have daily in their back 
yards during summer months, it is the 
kind of cheerful, informal event that 
other clubs could use to improve mem- 
ber participation. Every Wednesday 
throughout the summer, from 6 to 9 
p.m. the club puts on a children-parent 
wiener bake. 

Wolfgang Muder, manager of the 
club, originated the wienie bake as a 
special for the children of members. 
It is held on the beach near the club. 
Soon the parents were coming, too, and 


46 


on an average night, the crowd now 
exceeds 300. 

The food is served cafeteria-style on 
white paper plates. This makes the 
serving and clean-up problems so 
simple that a staff of five employes 
easily can handle the whole affair. Low 
serving costs in turn have made it 
possible for the club to put on the 
wiener bake profitably at a low per- 
person charge: $1.75 per person and 
all you can eat. The menu ordinarily 
includes hot dogs, potato salad, spa- 
ghetti, relishes, and a choice of bever- 
ages. 

The chief attractions are that the 
food is tasty, the atmosphere is inform- 
al, and the setting is cheerful. 
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“A major part of my job is to 


vide maximum safety for both chi! 


and adults,” says Mr. Muder. 
originated the wienie bake as a 


formal children’s party, one at v 


they could let off steam and h: 
rousing good time. That is the r 
it is held on the beach. Were it n: 


the use of paper plates and cups 


would have a dangerous proble 
broken glass.” 

The wienie bake is part of a 
gram of the club’s management tc 
vide members with a range of int 
ing activities throughout the sur 
from 
formal parties and banquets. 


informal beach gathering 
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All you do is heat and serve 
Sexton 
onvenience Foods 
and wait for the compliments 


Sexton pre-cooked entrees can greatly reduce your 


expense for on-premise food preparation by skilled labor. 
hey provide positive portion control and uniform 
quality . . . enable you to handle peak demand with 
ss strain, light demand with less waste. The beef 
stew and two a la kings shown here are among 
nost popular Sexton convenience foods. Cooked China shown is MeNicel, 
our own Sunshine Kitchens according to our distributed by Sexton 
wn tested recipes, they will fully maintain 


your reputation for quality. 


IHN SEXTON & CO. 
Prving i 2 volume feeding market since 1883 


QUALITY CONTROL 


Sexton meat, fish and poultry 
products are subject to strict U.S. 
Government inspection during 
processing in Sexton's sanitary 
plants. In addition, they must pass 
critical examinations by our own 
inspectors, to make sure they meet 
the extra-high quality standards 
for which Sexton is known. 


“| CHICKEN A LA KIN 











Florida Invites 


Conference Delegates 


Seminole Mae 


s general chairman for the 1962 

CMAA Conference, and on behalf 
of the Sunshine State Chapter, I should 
like to bring you up to date on our 
plans for the Florida meeting. 

As most of you know, February 28 
through March 3 have been set as the 
conference dates. Our headquarters will 
be the beautiful Deauville Hotel lo- 
cated on the ocean at Collins Avenue 
and 67th Street, Miami Beach. Because 
of the record-breaking attendance we 
anticipate, we also have arranged with 
the Carillon Hotel, just a minute away, 
to provide additional and comparable 
rooms. 





Imported 
Food Specialties 
and Canned Meats 
from all over the 


world... 








NOW AVAILABLE: LOUIS HENRY 
FOIE GRAS FROM STRASBOURG, 
FRANCE. The very finest Gooseliver 


. . . luxury dining famous since 1829 








IMPORTERS OF BONAVITA BRAND 


Ask for our 72 page catalog or visit our showroom. 


LIBERTY import corp. 
105 HUDSON STREET, NEW YORK 13, N.Y. e WAlker 5-6150 
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By Robert E. Yoxall 


General Chairman 
1962 CMAA Conference 


The convention hotels have made 
available to us special, lower rates for 
several days before, during and several 
days after the conference; those of 
you who are able should plan to make 
this conference your vacation, too. To 
that end, our committees are working 
on developing a pre-conference golf 
tournament and a post-conference tour. 
News of these developments will be 
reaching you shortly. 

Notices concerning advance room 
reservations will be sent to all CMAA 
members soon. Because our conference 
will be held at the height of the Florida 
winter vacation séason, hotel rooms will 
be at a premium on Miami Beach; we 
can't place enough emphasis on_ the 
need for advance reservations to guar- 
antee room accommodations. 

The Club Management Institute 
committee is hard at work planning and 
programming the educational portion 
of the conference in order to insure 
the maximum amount of free time be 
left at your disposal. 

You will be in Miami Beach during 
the height of the winter season. The 
average temperature is in the high 70's 
during the day and in the high 60's 
in the evening. The blue Atlantic, 
warmed by the Gulfstream, will < ver- 
age a very comfortable 74 degrees. 

The most famous names in the e:iter- 
tainment field will be performing \ ‘ith- 
in minutes of your hotel room. ‘‘ine 


golf courses and big game fishing a wait’ 


the sports minded. 

We of the Sunshine State Chepter 
wish to urge each and every on» of 
you to make this 1962 conference a 
“must,” and we look forward to »ro0- 
viding you with the finest all rcund 
conference that our association has 
ever offered. boo 
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Here’s to 
pink stars in 
your eyes... tay 


New Yom 


MINK Coa 


OTHE TAYLOR WINE COMPANY, INC., HAMMONDSPORT, N.Y. 


> 


Shed a rosy aura around the hour . . . with the gay, delicious 
magic of Taylor New York State Pink Champagne. You'll love 
the way it sparkles and shimmers . . . like a thousand pink stars. 
You'll be delighted with its fresh, delicate taste and captivating 
bouquet. This glorious new champagne was born after years of 
careful cultivation of special pedigreed grapes in the favored 

soil and climate of New York’s Finger Lakes Region. 


pink champagne 
... you'll love it 


REPRODUCTION OF AN ADVERTISEMENT APPEARING IN FULL COLOR IN GOURMET AND OTHER NATIONAL MAGAZINES. 
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Bring Customers 


Back for More 
with 


Attache 


Menu Stim! 


Give your customers 
aluxury feeling with 
new and exciting pa- 
per table appoint- 
ments. Give yourself 
a more economical 
and practical food 
service operation. 
Use menu _ cards, 
wine lists, and menu 
inserts designed to 
please the eye and to 
SELL the palate. 
Aatell & Jones helps 
you build repeat 
business with their 
custom-designed or 
stock menu patterns, 
printed in decorator 
colors on quality 
stock. Select from a 
large variety and be 
assured of the best. 
All menu stocks are 
suitable for printing 
and duplicating pro- 
cesses:. Write today 
for infurmation. 


Aatell 


& 
Efones, Ine. 


3360 FRANKFORD AVE. 
PHILADELPHIA 34, PA. 


Representatives 
in all principal 
cities. 








Dessert Ideas You Can Use 


oo Strodel, executive chef of the 
new Harbor Club (where Carl Win- 


| ter is manager), located at the top of the 


Norton Building, downtown Seattle, 
has a way with desserts which makes 
members and their guests forget to 
count calories. 

“Proof of the pudding” is an array 
of Harbor Club desserts featuring the 
canned fruit which is readily associ- 
ated with Cherries Jubilee—big, dark 
sweet cherries from the Pacific North- 
west. 

Chef Strodel is shown below with the 
black cherry dessert display in a corner 
of the main dining room, and at the 
right is a glimpse of the Seattle sky- 
line which can be viewed from all parts 
of the room. 

Left front is the Crepe a la Lola. 
This is a crepe stuffed with cottage 
cheese and pitted, whole dark cherries. 
It is folded over and placed in but- 
tered casserole in custard to bake. 
More cherries are added for garniture. 

In the center is the elegant Blanc 


| Manger, especially fine for serving on 
| the club’s Friday night family buffet. 
| This is garnished with compote of 
| pitted dark sweet cherries. 


Right, front row, is the Bavarian 


Cream with Black Cherries and left, 
back row, Coupe Anchor (vanille ice 
cream, black cherries, Cherry He ‘ing 
liqeuer. ) 

Rear, on tray, is a molded dark s veet 
cherry salad, and at right, rear. in- 
dividual molds of the cherry-stu: ded 
dark gelatine. 

Chef Strodel uses Kirchwasser a: the 
flavor component for the black cherry 
cream dishes—Blanc Manger and 
Bavarian cream—and almond milk as 
the main liquid base for these dishes, 
introducing another complimentary fla- 
vor for dark cherries. 


Blanc Manger 
with Dark, Sweet Cherries 


Almond milk, 5 cups 
Half and Half, 4 cups 
Sugar, 2 cups 
Plain gelatine, 1 cup 
Whipping cream, 4 pint 
Kirchwasser, 4% cup 
Vanilla, 1 drop 

Make almond milk by crushing 10 cups 
of skinless almonds into a mush. Add 
enough water to make requisite amount of 
liquid. Bring half and half and almond milk 
to a boil; add sugar, and bring to boiling 
point again. Dissolve gelatine in hot liquid 
and set aside to cool. When almost stiff, 
add cream, whipped, and flavoring. HW 


Photo By Cherry Growers & Industries Foundation 


mits 
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THIS NATIONAL SYSTEM assures positive food control. 


EXOTIC NIGHT VIEW of the Diplomat Hotel. 


“Our Complete atonal System 
returns 94% annually... 


on our investment 1”? _the Diplomat Hotel and Country Club 


Hollywood-by-the-Sea, Florida 


“We feel we have attained maximum 
efficiency and control through the use 
of our complete National System for 
all accounting functions. Controlling 
our records at the point of origin, we 
have successfully utilized the guest ac- 
count posting machines and National 
Cash Registers for our many food and 
beverage operations. 

“Our National Accounting machines 
are used to prepare our semi-monthly 
payro!l for approximately 1,000 em- 
Ployees. It is also used for maintenance 
of three general ledgers, three subsidi- 
ary eccounts payable ledgers, and 
Preperation of three monthly detail 
profit and loss statements. The flexi- 


bility of the National System allows 
the most progressive arrangement of 
accounting data, and has practically 
eliminated human error. 

“Since installation of our complete 
National System, we receive an annual 
return of 94% on our investment. All 
this prompted us to install a National 
System in another hotel, our new 
Diplomat Inn, about to open.” 


Comptroller of 
The Diplomat Hotel and Country Club 


THE NATIONAL CASH REGISTER COMPANY, Dayton 9, Ohio 


1039 OFFICES IN 121 COUNTRIES © 77 YEARS OF HELPING BUSINESS SAVE MONEY 


a ees 


ULTRA MODERN EXTERIOR of the Diplomat Hotel with ocean shoreline. 


THIS NATIONAL SYSTEM provides 
maximum beverage revenue control. 


Your hotel, too, can benefit from the 
many time- and money-saving features 
of a National System. Nationals pay 
for themselves quickly through savings, 
then continue to return you a regu- 
lar yearly profit. National’s world-wide 
service organization will protect this 
profit. Ask us about the National Main- 
tenance Plan. (See the yellow 

pages of your phone book.) 


*TRADE MARK REG. U. S. PAT. OFF. 


at 
nd 


CASH REGISTERS. 
ADDING MACHINES * ACCOUNTING MACHINES 
ELECTRONIC DATA PROCESSING 
ner papER (No Carson RequireD) 
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Officers: 


President 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Vice President 


JOHN BENNETT, Commercial 
Francisco. 


Club, San 


Secretary-Treasurer 
JOHN OUTLAND, Dallas Country Club. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut 
N. W., Washington 6, D. C. 


Ave., 


Directors 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


WILLIAM J. HODGES, Paradise Valley Coun- 
try Club, Scottsdale, Ariz. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


EVERETT L. WOXBERG, Evanston Golf Club, 
Skokie, Il. 


CLEM YOUNG, Cleveland Athletic Club. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Regional Directors 


Joseph Brem, Oak Hill C. C., Rochester, N. Y. 
Jules Cates, Rosswood C. C., Pine Bluff, Ark. 


R. Alan Chesebro, Burn C. C., West 
Newton, Mass. 


Paul F. Donnelly, Country Club of York, Pa. 


Horace G. Duncan, Cherry Hills C. C., Engle- 
wood, Colo. 


Raymond G. Froehlich, Beaumont C. C., Tex. 
Arnold L. Huber, Weber Club, Ogden, Utah. 
Stuart Johns, Minneapolis Golf Club. 


Erich J. Kruger, Burlingame C. C., Hillsbor- 
ough, Calif. 


Emil M. Lepp, Hillerest C. C., Los Angeles. 

Lynn W. Markham, Petroleum Club, Oklahoma 
City. 

Edwin G. McKellar, Oahu C. C., Honolulu. 

John Polansky, Longue Vue Club, Verona, Pa. 


A. S. Price, Credit Valley C. C., Erindale, Ont., 
Canada. 


Jan H. Richter, Oswego Lake C. 
wego, Ore. 


Jack J. Rosemond, Valdosta C. C., Ga. 
James E. Rushin, Montgomery C. C., Ala. 


Alfred Schiff, Knollwood C. C., 
Mich. 


Brae 


C., Lake Os- 


Birmingham, 
James A. Sherertz, University Club of Peoria, 
Til. 


Charles E. Smith, Chevy Chase Club, Md. 
Philip H. Stone, Whitehall Club, New York City. 
Norman W. Storey, Phoenix C. C. 

J. K. Uren, University Club, Kansas City, Mo. 


Benjamin F. Waskow, Brookwood C. C., Addi- 
son, Ill. 


V. Graham Wright, Pendennis Club, Louisville. 


52 








Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1961 





VOL. XVII July, 1961 No. 4 


To all members of CMAA: 


It is not too early to start planning to attend the next annual conference in 
Miami in 1962. Robert Yoxall and the Sunshine State Chapter are expccting 
you. In fact they are planning for approximately 1200 registrants. The number 
alone should qualify this as one of the greatest conferences. 


The general format of the 1962 conference was approved by the nationa! con- 
ference committee and the board of directors of CMAA at a recent meeting 
held in Chicago, the site of our 1963 conference. All of the educational features, 
so ably developed at our recent conferences, have been streamlined to enable 
all of us to take advantage of this wonderful area. Every session will be sched- 
uled to insure each attendee every opportunity to partake of those features he 
most desires without neglecting the necessary business and educational aspects 
in keeping with the objectives of our association. 


Everyone will have ample time to enjoy the outstanding recreationa! fea- 
tures. Ourhost chapter has arranged with the conference hotel, The Deauville, 
to have our special rate apply for two days preceding and two days succeed- 
ing the conference. We suggest you take advantage of this opportunity and 
truly combine business and pleasure. More information concerning the planned 
extra activities will be forthcoming soon. 


The Club Management Institute will again poll the membership for its prefer- 
ences of subjects at the seminars. Please return the questionnaire promptly and 
help CMI to determine what you want covered in the educational portion of 
the program. The registration fee will be the same as last year and the pro- 
gram for our ladies should meet with their approval. 


The final report of the excellent Denver conference was accepted and ap- 
proved, and your board of directors, in behalf of the entire membership, ex- 
pressed its appreciation to Horace Duncan and the Mile High Chapter for their 
inspired efforts in making the 1961 conference such an outstanding event. 

We know the Sunshine State Chapter is working hard to produce a confer: 
ence equal to, if not better than, its predecessors. Early registrations will give 
them an even greater incentive. 


PLAN NOW TO ATTEND FEBRUARY 28 THROUGH MARCH 3, 1962. 


JOHN W. BENNETT 
Vice President, CMAA 





OPEN ENROLLMENT C.M.A.A. MEMBERS 














Exclusive LOW COST GROUP INSURANCE 
YOU SAVE AS MUCH AS 50% 
For Program #1—Sickness-Accident. Tax Free Income. 
me to $400.00 Per Month Plus Hespital 
enetits 
Members Program #2—Pays Accidental Death—$25,000.00 ip to 
$100,000.00. 
Request Your Portfolio Today (No Obligation) 
CMAA Group Insurance Name nnn 
Administrator II orcninnssesenienssecneusiaie ial 
Joseph K. Dennis Co., Inc. City ‘Siie 





175 West Jackson Bivd. 


Chicago 4, Illinois Bate, OF URANO = 
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Haig & Haig, Blended Scots Whisky, 86.8 Proof; King William IV, Blended Scotch Whisky, 86.8 Proof; Cointreau Liqueur, 80 Proof; 

Remy Martin Cognac, 80 Proof; St. Remy Brandy, 80 Proof; Medley Bros., Kentucky Straight Bourbon Whiskey, 100 Proof; 

Kentucky Beau, Kentucky Straight Bourbon Whiskey, 86 Proof; Gordon’s Gin, 90 Proof, and Gordon’s Vodka, 80 Proof, 
100% Neutral Spirits Distilled from Grain. RENFIELD IMPORTERS, LTD., NEW YORK. 
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Mile High Chapter Holds Employe Forum 


Reported by Horace G. Duncan 


Dr. Joseph W. Thompson, director 
of the school of hotel, restaurant and 
institutional management, Michigan 
State University, conducted a club em- 
ployes forum dealing with all general 
phases of club operations the evening 


of May 15 at Pinehurst Country Club, 
Denver. Over 200 employes attended. 

Members of the committee from the 
chapter sponsoring the event were: 
Horace G. Duncan, chairman; Laurice 
T. Hall; Gary Stay; Mark Toray; Wil- 


Horace G. Duncan, Cherry Hills Country 
Club, Denver; Professor Joseph W. Thompson, 
director of the hotel school at Michigan State 
University; Laurice T. Hall, Pinehurst Country 


Club, Denver; and Gary Stay, The 26 Club, 
Denver, talk during a break in the forum 
sponsored by Mile High Chapter. Dr. | homp. 
son holds some of the visuals he used in hi 
speech, 


Some of the club employes attending the educational forum sponsored by Mile High Chapter 
May 15 at Pinehurst Country Club, Denver, listen to Professor Joseph W. Thompson, director 
of the hotel school at Michigan State University, who conducted the session. 


liam Koptsted; and Joe Sperte. An an- 
nouncement had been sent out to all 
managers in the chapter urging then 
to have their employes attend. 

Dr. Thompson’s speech was built on 
employe, employer, and member rela- 
tions stressing how to have a bette 
attitude, do a better job, get along 
with people and get more out of work 
The presentation was quite effective 
and was illustrated with slides and other 
visual aids. Dr. Thompson used some 
tape recordings of conversations he had 
had with club employes on the two 
days before he gave his talk. He had 
produced some valuable “case-in-point’ 
situations. 





a “Champagne Occasion” 


impress your patrons 


with Polar Ware’s Sparkling new 


SINC WES DIA AIN| a @@l@) Boos 


I Nom =>. 4021 alo) am otolalol-lal-y-hdlelom: 


Match the festiveness of champagne and fine 
wines with this special touch of elegance your 
patrons will appreciate .. . Polar Ware’s Insulated 
Cooler, in lustrous glowing stainless steel. It’s 
beautifully decorative . . . and because it is insu- 
lated, there is never any “sweating” or exterio 
condensation. No need ever to wrap the Pola 
Cooler in a towel! 


To these appearance and performance advan 


tages add unmatched functionalism . . . for thes: 
No. 34 


lotele) -1 ar 
Liquid 
capacity, 
in excess 
of 4 qts. 


X 


Versatile 


- 


POLAR COOLERS... 


“SK handsome and handy for finest buffet service 


-.. fOr ..-for holding 
hot or cold ice cubes, 
punch butter chips, etc. 
= ‘ey PR ee 
—>~ Elsa (Ve . 


hee e 


versatile Coolers can also be used effectively a 
serving bowls. Their durability is guaranteed b: 
the name Polar Ware. Ask the sup- 

ply men who call on you for full in- 

formation or write. 


POLAR WARE COMPANY 


*5100 LAKE SHORE ROAD, SHEBOYGAN, WIS. 
Merchandise Mart — Chicago 54, Room 1455 aa 


*415 Lexington Ave. *800 S. Santa Fe Ave. 
New York 17, New York Los Angeles 12, California 


fo} aitet-)- Mila ll @h dal -1 al odd lated] of- 1mm Orb ai -1-) 
i TT tle lal h¢-1-Meohadlel Mr aloM ata -lalelel-y-1 
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YOU CAN DO MORE 
SUCCESSFUL GOOD THINGS WITH A 


FOOD OPERATORS 


ANDAGAIN -- ANY OTHER FRUIT 


THAT... 


1-point’ 


Location photo 
at romantic Bali Hai, 


d 
5 on the San Diego 
| OQ harborfront 


: 











Make it glamorous—or make it simple—but make it that iF 
salad combination popular in ALL types of food opera- 
tions, coast to coast— from famous food operators: 


BARTLETT PEARS and COTTAGE CHEESE 


Here you see the two salad makings combined with 
Polynesian flair at Bali Hai, using fresh berry garnish 
and romaine points. 


Send for new Pearadise quantity recipes 


PACIFIC COAST CANNED PEAR SERVICE, INC. 
3010 First Avenue, Seattle 1, Wash., Dept. >-7 





You'll find more “menu-tested” ways of creating suc- 
cessful Bartlett Pear and Cottage Cheese Salads in the 
new Pearadise quantity recipes, ready now... 

A la carte or by the hundreds—Canned Bartlett Pear 
an‘! Cottage Cheese salads belong on YOUR menu! 


Name of Operation 





Address 





City Zone cece = 





Pacific Coast Canned Pear Service, Inc. 
Representing the Bartlett Pear growers of California, Oregon, Washington. 


ee 71 
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Metropolitan 


Reported by Steven F. Yurasits, 
Tournament Chairman, 
and John A. McCabe, Secretary 


More than 160 golfers turned out for 
the chapter's annual spring tourna- 
ment May 8 at Nassau Country Club, 
Glen Cove, Long Island, N. Y., with 
Les Murray as host-manager. 


Prize winners were: club managers 
—Morton Mestel, low gross; J. Riccio, 
low net; invitation club—H. Heider, 
low gross; F. Chimento, low net; Part- 
ridge Club—J. Mullin, low gross; J. 
Egan, low net; guests—C. Mounti, low 
gross; B. Chapman, low net; nearest 
to the pin—Chick Cairo; longest drive 
—J. Sims; low gross tournament—M. 
Lumbra, K. Ovion, B. Shumacher and 
Mr. Riccio. 

At the meeting Arthur Lee Wills, 
Huntington Crescent Club, was elected 
to regular membership, and John Aarts, 
Shattemuc Yacht Club, to provisional. 

There was a round-table discussion 
regarding the number of managers 
whose accounting offices presented 
weekly comparable payroll figures of 
past and present years. 


eo 


Glamorous and Dishwasher-Proof 
Woven Wood Salad Bowls and Plates 


in golden avodire 


or figured mahogany 


A moment of reverence was observed 
for George H. Van Lier, honorary mem. 
ber who died after a long illness in 
Pompano Beach, Fla. 

Harry Wessell, chairman of | the 
greens committee of Sunningdale Coun. 
try Club, was a guest. 

The chapter thanks Host-Manager 
Murray for his hospitality. The hors 
d'oeuvres, drinks and steak dinner were 
enjoyed by all. The 250 members pres. 
ent also extended their appreciation to 
Steve Yurasits and his committee for 
their outstanding work on the tourna. 
ment and to the officers and board of 
directors of the host club. 


St. Louis District 


Reported by John A. Kane 


The Missouri Athletic Club, with 
Manager Thomas C. McGuffey as host, 
was the site of our May 29 meeting 
Our planned educational program was 
deferred for the time being because 
it was decided to send to each country 
club manager a copy of CMAA’s study, 
“What’s Going on in Country Clubs” 
so a more complete picture of the St 
Louis area can be revealed. 

Following the usual reports and a 
short discussion of pertinent club prob. 


| lems the business meeting was ad- 
| journed. Following an excellent dinner, 
| chapter members and their wives en- 


joved cards and conversation. 


Detroit 


Reported by Charles E. Haynes, 
Correspondent 


William A. Dawson, manager of the 
Essex Golf and Country Club, Sand- 
wich, Ontario, Canada, was host for 
a stag party on May 2. John Brennan, 
president of CMAA, gave a short talk 
at the meeting. 

All registrants received a special per. 
mit of entry into Canada, carrying the 
seal of the host club, as the invitation. 
A note at the bottom of the permit 
read, “U.S. funds will be accepted at 
par for payment of all indebtedness on 
this day.” 

The dav included luncheon and golf 
in the afternoon, hors d’oeuvres, re 
freshments and a delicious buffet din- 
ner. 
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Add a touch of glamour to your dining 
rooms with beautiful, hand-woven 
bowls and plates by WEAVEWOOD. 


WEAVEwooD bowls and plates can take 
the torture of steaming dishwashers 
without warping or losing their luster. 
And they do not absorb odors, crack, 
chip or break. Bowt Sizes: 534”; 614”; 
8” and 11”. PLaTE Sizes: 7” and 1014”. 





A revolutionary, hand-weaving 


process exclusively WEAVEWOOD'S Enjoying the meeting of Detroit Chapter hel 


at Essex Golf and Country Club, Sandwich 
Ontario, Canada, May 2 were, from (eft 
right: Leon McPherson, president of the host 
club; John Brennan, president of CMAA and 
manager of Birmingham (Mich.) Country 
Club; William LePla, president of the chaptet 
and manager of Grosse Pointe Club, Gross 
Pointe Farms, Mich; and William A. Dawson 
manager of the host club. 


Contact your dealer or write us direct for complete price list. 


WEAVEWOOD '"-. 


7520 WAYZATA BLVD. e MINNEAPOLIS 26, MINN. 
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served 
mem- 
ess in 


f the 
Coun. 


an iger 
e hors 
T Were 
S pres- 
tion to 
ee for 
fourna- 
arc of 


ne 


>with Peninsular Chapter was held at South 


» Bend Ind. Country Club. 


AS host, 
1eeting, 
1m. was 
because 
country 


s study, & 
Clubs,’ & 
§ Eric Johnson as host-manager; August 
£14, swimming, golf, dinner and danc- 
Sing at Woodmar Country Club with 
'Ed Kocur as host-manager; September 
} 11-12. seminar at Michigan State Uni- 
i versity; October 9, joint meeting with 


the St. 


and a 
b prob. 
yas ad. 
dinner, 
ves en- 


Aynes, 


srennan, 
ort talk 


cial per- 
ving, the 


Iness on 


and golf 
yres, Te 
ffet din- 


\. Dawson, 


B several 
) Earlicr in the day, many of the mem- 
P bers enjoyed an afternoon of golf and 
§ cards 


Chicago 

Officers and directors of the CMAA 
were guests at the May 22 reception 
and dinner dance held at Evanston Golf 


' Club with Everett and Lucille Wox- 


berg as hosts. 
Guests were treated to one of Evan- 


ston’s elaborate buffets, made famous 


by Manager Woxberg and his kitchen 


' staff, headed by Chef Don Kranch, 
| following which dancing and audience- 
} participation acts provided entertain- 
} ment for the evening. 


A special, closed business meeting 
was held by the chapter during which 
new members were elected. 


On June 19 a joint social affair with 


The following schedule of events for 


ithe chapter has been set up: July 17, 


White Sox baseball game for the fam- 
ily; July 24, manager-president’s out- 
ing at LaGrange Country Club, with 


ground superintendents with beer stube 


F party, golf and educational speaker at 
§ Flossmoor Country Club, Jerry Marlatt, 
» host-manager; 


Entertainment arranged by the Chicago Chapter managers provided a much welcome change 
of pace for the CMAA officers and directors when they met in Chicago for a special one- 
day meeting at the University Club on the weekend of May 21. On Saturday, May 20, a 
progressive dinner took them as guests to the Merchants and Manufacturers Club at the 
Merchandise Mart for cocktails and hors d'oeuvres, with Manager Frank Kline as host. Next 
stop was Woodmar Country Club, Hammond, Ind., where Manager Edward Kocur was host 
for appetizers Italienne. At Flossmoor (Ill.) Country Club G. V. Marlatt was host for an 
Italian dinner, following which the officers and directors were guests at Olympia Fields 
(IIl.) Country Club, managed by Alex Zagone. Sunday evening Director Everett L. Woxberg 
and the Evanston Golf Club, Skokie, Ill., were hosts for a wonderful buffet dinner. Shown 
above, during the Evanston dinner, are, seated from left: Richard E. Daley; Secretary- 
Treasurer John G. Outland; President John T. Brennan; Vice President John W. Bennett. 
Standing, from left: Robert M. Dorion; Executive Secretary Edward Lyon; Robert E. Yoxall; 
Mr. Woxberg; Charles E. Errington; Claude W. Galloway; Harry Gray; William J. Hodges; 
Horace G. Duncan. Messrs. Bennett, Duncan and Gray form the National Conference Com- 
mittee. Clem Young, present for the meeting, was absent when the photo was snapped. 


October 23, buffet at South Side ager; November 6, new products semi- 


Swedish Club, Hal Peterson, host-man- nar, all-day stag educational meeting 


Club members travel-minded? 


here's HOW TO PLAN GROUP TOURS 


ASK Mr. FOSTER FIRST: Group travel is carefree, it's fun, and it 
means amazing savings. Ask Mr. Foster Travel Service is at your command 
with wonderful group tours of the Caribbean, Europe, Hawaii, and 

even simple out-of-town visits. 


We handle all the details—transportation, lodgings, itineraries, extra 
services you may want, and then we pass the savings on to you. About all 
you'll have to do is pack your bags and stand ready for pleasure. Just 
Ask Mr. Foster first! Let us be your club travel agent. 


WHERE’LL IT BE? CLIP HERE AND MAIL TODAY 


ASK MoM. Ie Fi LK TER Travel Service 


STANLEY EISMAN A. P. VILLAIN 
510 West Sixth Street 200 South Michigan Ave. 30 Rockefeller Plaza 


Los Angeles 14, Calif. Chicago 4, Ill. New York 20, N.Y. 
Send me further information and suggested itineraries on your Club Travel Plan. 


Tuomas C. OrR 


Ciub Name 
Address 
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CMAA President John T. Brennan, center, congratulates Manager Everett L. Woxberg for the 
fine dinner and meeting held at Evanston Golf Club, while at left Vice President John W. 
Bennett smiles approval. At right are Chicago President Tony Wayne and CMAA Executive 


Secretary Edward Lyon. 





la Kitchous at McCormick Place 


STEAM-CHEF Steam-Cookers 


Provide Speed, Convenience, Versatility 


These all-purpose Steam-Chefs feature cafeteria pans side-by-side 
from which you can serve food directly. Each shelf holds two 
standard 12” x 20” cafeteria pans with a total capacity of 6 pans 


per steaming compartment. 
o 


The “Side-by-Side” Steam-Chef readily accommodates 12” x 20” 
containers of 4”, 6” or 8” depths or 18” x 26” flat bake trays. 
Low steaming compartments simplify handling of all containers. 


Every compartment is easy to reach. 


The “Side-by-Side” steamer is available in two, three or four 


compartment units equipped for 
gas, electric or direct-connected 
steam operation. 


For complete information and 
specifications write to: 


THE CLEVELAND RANGE CO. 


“HEADQUARTERS FOR STEAM-COOKERS” 
971 East 63rd Street ¢ Cleveland 3, Ohio 





STEAM-CHEF 
2 compart- 
ment, self- 
generating 
“Side- 
by-Side” 
cafeteria pan 
steamer. 
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City of New York 



















at Skokie Country Club with Bob Brom;mtrleum 
as host-manager; November 13, buffgftors @ 
luncheon provided by Pabst Brewery Count 
in Milwaukee; November 20, fal! din.,g Oklaho 
ner dance at Jack Fina’s Elmhury fg Harve" 












Country Club; December 4, annum Pre’ 
meeting; December 11, Christmas for. fB1eg!0"* 
mal at Brookwood Country Club. ber 16- 
cussec. 

Host: 






Petrol: 1 
for a 
Mr. ali 
busines 
Club. 
The 
a show 
nation + 
Kauffis: 


Reported by Philip H. Stone, 
Secretary 









The monthly meeting of the chap. 
ter was held at the Engineers Ch 
May 9 with Mike Lightcap as host. Two 
new members were accepted: italph 
Niles, Lone Star Boat Club of New 
York; and Kurt Brod (associate) , !idge. 
wood Country Club, Rivervale, N. J. 

The chapter took special note of the 
fact that Dick Kirwan, Downtown Ath. 
letic Club, was in the hospital! and 
was undergoing a serious operation, 
and the chapter sent a heartfelt state. ‘. 
ment wishing him a complete and quick es 
recovery. land 




















leve 
Repo: 





The round table discussion was in. oi 
teresting and it was announced that We 





the next meeting will be devoted tr 
the CMAA survey on country clubs. 







er. 
Oth: 
Young 


O-K Count: 
Gene ( 
Reported by Ray G. Martin, 























secreta 


Secretary thorne 
‘ treasul 
Wayne F. Vanderpool, Petroleum 


Club of Great Bend, Kans., was elected 
president of the chapter at a meeting 
held April 23-24 in Tulsa. 

Other officers for the year are: Lynn 
W. Markham, Petroleum Club, Okla- 
homa City, vice, president; Josef Auer- 
bach, Wichita (Kans.) Country Club, 
treasurer; and Ray G. Martin, The Oaks expe: 
Country Club, Tulsa, secretary. 

Directors elected to three-year terms 
are: Mr. Vanderpool; Jan Grader, 
Tulsa Club; and Louis M. Boswell, Pe 


Officers of O-K Chapter at the annua’ meet 
ing held April 23-24 in Tulsa are, from lett 
to right: Ray G. Martin, Oaks Country Club, 
Tulsa, newly elected secretary; Wane fF 
Vanderpool (seated), Rolling Hills ¢ ountry 
Club, Wichita, Kans., new president; | arl H. 
Kauffman, Tulsa Country Club, past president: 
and Lynn W. Markham, Petroleum C ub of 
Oklahoma City, new vice president. Jos? 
Auerbach, Wichita (Kans.) Country Club, 
newly elected treasurer, is not picturec. 





troleum Club, Tulsa. Hold-over direc- 
tors are: Earl H. Kauffman, Tulsa 
Country Club; Dale Reid, Beacon Club, 
Oklahoma City; and Frank Wallace, 
Harvard Club, Tulsa. 

Preliminary plans for the southwest 
regional meeting to be held Septem- 
per 16-18 in Oklahoma City were dis- 
cussec: 

Hosts for the meeting were Mr. and 
Mrs. Boswell for registration at the 
Petrolcum Club; Mr. and Mrs. Grader 
for a dinner dance at Tulsa Club; and 
Mr. aed Mrs. Martin for luncheon and 
business meeting at Oaks Country 


The CMI Committee of the CMAA met with the CMAA officers in Chicago on May 20 at 


- Club. the University Club to report on its various programs and review plans for the coming year. 


stroleum 
: elected 
meeting 


e: Lym 
b, Okla. 
ef Auer- 
ry Club, 
‘he Oaks 


ar terms 
Grader, 
well, Pe- 


| Reported by Gene F. Gilmartin, 


The women were entertained with 
a showing of pictures taken at past 
nation il conferences by Mr. and Mrs. 
Kauffinan. 


Editorial Committee Chairman Robert Dorion, Scioto Country Club, Columbus, Ohio, will 
report at length in future issues of CLUB MANAGEMENT about CMI plans that have been 
accepted by the CMAA. Shown here at the Chicago meeting are, seated from left: President 
John T. Brennan, Birmingham (Mich.) Country Club; CMI Chairman Edward M. Grenard, 
University Club of Detroit; Royce Chaney, Northwood Club, Dallas; and Executive Secretary 


Edward Lyon. Standing, from left: Claude W. Galloway, Waverley Country Club, Portland, 


Cleveland 


Oregon; Henry O. Barbour, Houston Club; Mr. Dorion; Secretary-Treasurer John G. Out- 
land, Dallas Country Club; Vice President John W. Bennett, Commercial Club, San Francisco; 
and J. William Connor, Statler Club, Cornell University, Ithaca, N. Y. 





Secretary 


Clem Young, manager of the Cleve- 
land Athletic Club and a director of 
(MAA. was elected president of the 
chapter at the April 10th meeting held 


Fifty managers and wives attended 
the meeting. After the election, Host- 
Manager Tom Middleton provided an 
excellent dinner and dancing to the 
music of the King Trio. 


educational value of CMAA member- 
ship at the meeting held in Odessa 
April 15-17. Jack McGaha gave an in- 
teresting talk on automatic vending ma- 


at Westwood Country Club, Rocky Riv- 


ef. 

Other officers to serve with Mr. 
Young are: Hoyt Meredith, Rosemont 
Country Club, Akron, vice president; 
Gene Gilmartin, Cleveland Yacht Club, 
secretary; and Richard B. Daley, How- 


ithome Valley Country Club, Solon, 


treasurer. 


The answer is an emphatic YES 

. if you take advantage of 
American Express’ Group Travel 
Plan. As the largest and most 
experienced travel service avail- 
able, American Express can pro- 
vide transportation, hotel reser- 


vations in advance of every 


stop, sight-seeing, side tours to 
special fiestas and festivals, drive- 
your-own-car service—everything 
-and low, low group-travel rates! 
All that’s left for your group is 
pleasure. And group travel is the 
lasting variety of pleasure. Long 
after club members have returned 


Texas Lone Star 
Reported by Harold §. Osborne, 


Treasurer 


Outland, national 


vacation 
for your 


club 
members? 


(And save them money too?) 


- 


l secretary- 
treasurer of CMAA, spoke about the 


chines, and W. Price, Jr., executive 
vice president of the Texas Restaurant 
Association, spoke on state legislation 
concerning clubs and restaurants. 

Some 30 members were present for 
the meeting. A special welcome was 
extended to John Bennett, national vice 
president of CMAA. 

The C.M.I. workshop is to be held 


home, they’ll be talking about 
their trouble-free vacation (and 
their efficient club manager). Visit, 
write or call American Express, 
or send in the coupon below. 
Either way, remember: It costs no 
more to use American Express— 
Travel Headquarters to the Nation! 


American Express Travel Service 
Group Travel Unit, 65 Broadway, N. Y. 


Dear Sirs: Please send me free literature 
on group travel. 


Name 





Company 





Address - 








It’s much more fun with friends! 
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GIN NEWS 


IN LONDON retail price of Booth's High & Dry Gin is 
55 shillings, 6 pence--about $5.01 at current rate 
of exchange. That's for 4/5 quart, 80 proof. 


IN NEW YORK retail price for 4/5 quart, 90 proof, 
is $4.32. Prices elsewhere in U.S.A. ~ 
higher or lower depending on local taxes. [© 
Clubs of course get club prices everywhere. }: 








It is good to know that when you buy Booth’s High 
& Dry Gin in the United States you are getting gin 
made according to the same formula as the Booth’s 
High & Dry purveyed in Britain. It is the only gin 
distilled in U. S. A. under the supervision of famous 
Booth’s Distilleries, Ltd., London, England. 


DISTILLED LONDON DRY GIN. 90 PROOF. 100% NEUTRAL SPIRITS DISTILLED FROM GRAIN. 
W.A. TAYLOR & COMPANY, NEW YORK, N.Y. SOLE DISTRIBUTORS FOR THE U.S A. 








“Ss how solve Vout, 
‘SPACE NEEDS... _ | 


‘Easier * Faster ¢ Better 


THT 


COMPLETE INSTITUTIONAL LINE SUPERIOR QUALITY GUARANTEED 
Popular models include standard rectangu- Your high standards for quality 
lar, square, round; with handy storage and performance are met with 
trucks — plus two versatile rolling-folding Mitchell . . . giving you the 
units for limitless uses. greatest values ever. 


PLATFORMS 





SEATING 
RISERS, 


i 
4 


: ‘ 
Assure unobstructed view for best Create one-level platforms and Make multi-level ‘‘unitized’' set- ; 
| appearance and performance. stages for any occasion. ups for countless activities. | 


Today's most progressive clubs are modernizing with Mitchell . . . for increased 
operational efficiency, more attractive appearance, trouble-free service, and 
long-range economy. To serve and please your members and guests, to 
keep your club ahead in every way — invest in the best — buy Mitchell! 
r 
Write for descriptive literature by product number 


‘MITCHELL MANUFACTURING COMPANY 


2742 S. 34th St. e Milwaukee 46, Wis. 
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at Dallas University July 24-26 with 
Jack Traxler as chairman. A Lone Sta 


| scholarship is to be awarded by C.M] 


Vice President Clist reported tha 


| the chapter now has 147 members. 


W. P. Kilgore, attorney with the 


| Paso Industrial Council, gave an ep. 
| lightening talk on unionism in the state 
| and Mr. Bennett spoke on the same 
| subject as it affects the nation and 
| the San Francisco area in particular 


The chapter voted not to have , 
hospitality suite at the Miami confer. 
ence next year, a decision endorsed by 
the national conference committe: 

The meeting closed with a tele visio, 
appearance during which Henry Bar. 
bour, Mr. Outland, Robert Shreine. 


Gordon High and Mrs. Henryetta Oti ff 


spoke about CMAA. Hosts for the meet. 
ing were Mr. Shreiner, Helen Price 
Bernadine and John Carrigan, and Mr 
Otis. 

The O-K Chapter will host a south. 
west regional meeting to be hel 
September 16-18 in Oklahoma City 
with Texas Lone Star, Delta, Pelica 
and Heart of America Chapters als 
participating. 


Southern California 


Reported by Jerry J. Kearn, 
Secretary 


C. Orby Anderson, national president} 


of Chef de Cuisine of America, and 


| William Gothard, Jr., of Integrated 


Data, presented interesting talks at the 
April meeting of the chapter held 2 
the Mesa Verde Countrv Club. The so. 
cial hour and dinner were outstanding 


West Virginia 


Reported by Calvin Sizer, 
Out-going President 


William L. Peterson, Wheeling Cour 


try Club, was elected president of thi 


chapter at the May meeting held 
the Daniel Boone Hotel, Charleston. 
Elected to serve with Mr. Petersa 


were Malcolm W. Butterfield, Edgef 


wood Country Club, Charleston, vic 
president, and C. P. White, White Od 
Country Club, Oak Hill, secretary am 
treasurer. 

The day included a business sessiot 
devoted to a questionnaire on “What! 
Going on in Clubs,” refreshments at 
dinner. 


| Philadelphia 


Reported by Clark Merrill, Preside 


An active round-table discussion 
“Swimming Pools and Poolside Acti 
ties” was the educational portion © 
meeting held May 15 at the Philade 
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phia Country Club, with Don Beever 
as host-manager. 

The day began with golf at noon, 
with four prizes awarded and a token 
prize given to everyone who played. 
there was a board of directors meeting, 
with cocktails, canapes and dinner 
afterward. At the end of the dinner, 
Norman P. Hayes, president of the host 
club, and his wife extended a greeting. 
T. Weldon Montieth, chairman of the 
house committee, and his wife also were 
present. 

The chapter thanks Mr. Beever and 
his staff for an outstanding job. 


Connecticut 


Reported by Grant M. Ruse, 
Secretary 


The April 17 meeting was held at 


‘Milbrook Country Club, Greenwich, 


with Frank Henderson as host-man- 
agel 

Ray Ryan, Longshore Country Club, 
Westport, was elected to membership. | 
Walter Satterthwait, Jr., who has taken 
the inanagement of Wykagyl Country 
Club. New Rochelle, N. Y., was wel- 
comed back. 

Ed Drew, Quinnipiack Club, New 
Haven, was complimented on the fine | 
job he did in conducting the one-day 
seminar at his club in March. 

Jim Diamond moderated a round- 
table discussion answering the ques- 
tionnaire sent out from the national | 
CMAA office. There was a delightful | 
cocktail hour and dinner after the meet- 


ing. 


Upper Midwest | 
Reported by Bud Plante, Secretary | 


Dr. Meredith Wilson, the new presi- 
dent of the University of Minnesota, 
was the special guest of the evening, | 
and Dr. Gerald Shepherd, head of the 
electrical engineering school at the uni- 
versity, was the speaker for the May 
22 meeting held at the Minneapolis 
Golf Club. Stuart Johns was host-man- | 
ager for the meeting. 

Unexpected and welcome guests were | 
John McCarthy and his wife of the | 
Washington Athletic Club, Seattle, who 
Were visiting in our twin cities. 


Central Pennsylvania 


Reported by Paul F. Donnelly, 
President 


Charles Knisley gave a speech, “Club 
Management as a Career,” as the edu- 
cational program for the evening at 
the meeting held at West Shore Coun- 
try Club, Camp Hill, on May 8. Mr. 
Knisley twice has given the speech to 
Pennsylvania State University students 
majoring in hotel management, and 
it was of interest to all those present 
at our meeting. 

There was a questign and answer 
Period after the speech. Don Baker, 


golf chairman, awarded prizes to the 
winners of the day. Appreciation, was 
expressed to Elmer Groene, president 
of the club, and to our host, Mr. Knis- 
ley, for the excellent dinner and use 
of club facilities. 

A tri-chapter meeting is scheduled 
for July 16-17 in Hershey. 


of the chapter at the April 25 meeting 
held at the Mr. Strickland’s club. 

Other officers elected for 1961-1962 
were Hal B. Serkowich, Cuyamaca Club 
vice president and William C. Myers, 
San Diego Athletic Club, secretary- 
treasurer. Elected to the board of di- 
rectors were: Cliff Hancock, San Di- 
ego Country Club, Chula Vista, Calif.; 
James Wood, San Diego Yacht Club; 
and John Palermo, Kona Kai Club. 

The chapter voted to stabilize annual 
dues at $12, with those who paid $15 
on the previous period to be given $3 
credit on the current dues. 

At the end of the meeting there 














San Diego 
Reported by Hal B. Serkowich, 
Vice President 


Ray R. Strickland, University Club 
of San Diego, was elected president 
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for lasting satisfaction 
and trouble-free service ... 
specify HERRICK 















Inherent Quality has been a tradition 
at HERRICK since way back in 1891. 
“Use the best to build the best" has 
established HERRICK's reputation for 
the finest commercial refrigeration. 



















Superior design and expert crafts- 
to HERRICK’s 
rugged durability and top perform- 
ance. When you buy HERRICK, you 
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can be certain of lasting satisfaction, 








at a cost-per-year that's surprisingly 
Investigate HERRICK today! 











Herrick also makes a complete line 
of Reach-In Freezers and Walk-In Coolers 






HERRICK REFRIGERATOR COMPANY, Waterloo, lowa 
WRITE DEPT. CM FOR THE NAME OF YOUR NEAREST HERRICK SUPPLIER 
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was a round-table discussion. The chap- 
ter thanks Host Strickland for an ex- 
cellent meal and meeting. 

A party at Tom Colbys Lazy H 
Ranch is scheduled for July 9. 


Ohio Valley 


The spring meeting of the chapter 
was held May 21-22 at the Campbell 
House Hotel, Lexington, Ky., with Bob 
Tagen as host. 

On May 21 the hospitality suite 
opened at 5:30 p.m. with cocktails and 
a Hawaiian party around the pool after- 
ward. On the 22nd there was a busi- 
ness meeting for the men and a style 
show for the women before lunch; a 
tour of horse farms, golfing, indoor 
swimming, cards, and shopping in the 
afternoon; and cocktails and a dinner 
dance at Tates Creek Country Club in 
the evening. 


Iowa Tall Corn 


Reported by Warner E. Wood, 
Secretary 


John G. Outland, secretary-treasurer 
of CMAA and manager of the Dallas 
Country Club, was guest speaker at the 
spring meeting of the chapter held 
April 23-24 in Des Moines with the 
Wakonda Club and Des Moines Golf 
and Country Club as hosts. He spoke 


on what CMAA can do for managers. 

The meeting opened with a dinner 
dance on Sunday at Des Moines Golf 
and Country Club, with Emil and Anna 
Mae Donadin as hosts to the 35 mem- 
bers and guests attending. 

Ed and Evelyn Ehmann were hosts 
the next day for luncheon at the Wakon- 
da Club, with 50 members and guests 
present. Members were given a tour 
of the club’s new kitchen and ballroom. 


Arizona 


Reported by Richard P. Maynes, 
Secretary 


A meeting was held April 10 in Tu- 
cson with 15 managers attending. Host 
clubs were the Tucson Country Club, 
where Richard P. Maynes is manager, 
and the Old Pueblo Club, with Dick 
Heatley as manager. 

There was a round-table discussion 
and Professor Lee Burkhart gave a re- 
port about the turf research which is 
underway at the University of Arizona 
for country clubs in this area. 

Afterward there was a luncheon for 
managers and wives and in the even- 
ing, cocktails and dinner. 


Evergreen 
Reported by J. F. McCarthy 


A meeting of the chapter was held 





90% oF FLOOR MOPPING COST 
IS LABOR... 
CAN YOU AFFORD NOT TO 
USE THE BEST TOOLS? 


' GEERPRES WRINGEE 


62 Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1961 


Write for 
new catalog! 





May 4 at Glendale Country Club, Be 
vue, Washington, with Joe Bowe: 
host-manager. 

There was considerable discussi 
concerning the tax exempt status 
Christmas funds for employes in cli: 
Also there was general discussion 
garding drink prices. Since the cos 
liquor has been increased by the s : 
$.25 to $.30 a fifth, members ta! 
about different methods of adjus'i 
bar prices to meet the increase. 

President H. G. Goode expressed 
preciation for the outstanding bi 
and hospitality of the Glendale « 
The new golf clubhouse has been « 
for only one year. 

The September meeting is tenta 
ly scheduled for the Rainier Golf 1 
Country Club. 


Insurance News 


“Don’t bet your life,” warns the 
Joseph K. Dennis Co., group insur: nce 
administration for the Club Mana ers 
Association of America. 

Each day of every week approximte- 
ly 60,000 Americans are hospitalized 
for one reason or another and during 
the past five years more than 90,100 
Americans have been killed annually 
by accidents. 

The company points out that mem- 
bers of the CMAA are entitled to the 
group insurance program with maxi- 
mum benefits at low group cost. For 
complete information write Dept. CM, 
Jos. K. Dennis Co., Suite 1027, 175 
W. Jackson Blvd., Chicago 4, Ill. 


Happy Birthday 

A happy 87th birthday was enjoyed 
March 22 by J. P. “Pappy” Van 
Winkle of Stitzel-Weller Distillery, 
Louisville, when his sales force an- 
nounced that Old Fitzgerald sales for 
March topped the previous year’s. ‘The 
distributors and their salesmen de- 
cided the best gift for “Pappy” would 
be to match March, 1960, sales by his 
March 22 birthday so that the res! of 
the month’s sales would be a real “bith- 
day” increase. 

Another unusual gift was a special 
cake decorated with a “frosted fi'th” 
of Old Fitzgerald, accurate in d: tail 
even to color, presented by Pat | en- 
nedy, assistant manager of sales for the 





Sheraton Hotel. In the picture are 
Julian P. Van Winkle, Jr., “Pappy,” nd 


C. King McClure, principals of ‘he 
Stitzel-Weller Distillery. 


Pool. 
( 


with v 
ther I 
the ho 
“coo K-¢ 
Cur 
as os 
hun ‘13 
time f 
wail or 
cep! tl 
brea | 
he ‘ri 
puts th 
There 
each ¢ 
salt ar 
up, m 
onic 1s 
wrap 
necess 
I he 
structi 
snac 
waiter 
waiter 
equip] 
tray, 
basket 
food i 
Bev 
necess 
own | 
bar sé 
highb: 
(serve 
nish si 
Mu 
atmos 
til 11 
one 0 
rowbo 
three 
award 
swimt 
to the 
As 
items, 
or sig 
Desse 
but x 
kitche 
can 7 
(exce 
We 
tenda 
dle tt 
one | 
In 
parts 
Server 
for 
(aly 
cook 
your 





»yed 
Van 
lery, 
an- 
- for 
The 
de- 
ould 
his 
tof 
th- 


oojal 
iith” 
tail 
~ en- 
- the 


Poolside Steak-Outs 


(Continued from page 31) 


with wax paper. In the meantime ei- 
ther I or the headwaiter has outfitted 
the host in each group with a comic 
“eook-out” apron. 

Our tables are set up as completely 
as  ossible in advance—children get 
hun ‘ry all at once and there is no 
timc for leisurely service then. The 
wail °r has everything on the table ex- 
cep! the French fried potatoes, garlic 
brea l and the hot beverages; these 
he prs to the table as the “chef” 
puts the finishing touches on his steak. 
There are broiler forks and turners at 
each charcoal unit, and at each table, 
salt and pepper, cream, sugar, ketch- 
up, mustard, relish, barbeque sauce, 
onio1s, sugar, dinner plates, and silver 
wrayped in paper napkins—all the 
neccessary items for a meal. 

I have mimeographed sheets of in- 
structions prepared for the chef, the 
snack bar employes, headwaiter and 
waiters. This makes certain that the 
waiters, for instance, have each station 
equi] ped with a burner, traystand and 
tray, cook stand, fork, turner, waste 
basket, ete., and that they bring the 
food items on at the proper time. 

Beverage laws in our state make it 
necessary for members to bring their 
own bottles but we have a complete 
bar set-up in the pool grass area for 
highballs, tonics and old fashioneds 
(served in paper cups). We also fur 
nish set-ups at the tables. 

Music is piped into the area to give 
atmosphere, and members can swim un- 
ti 11 p.m. As a special attraction at 
one of the cook-outs we anchored a 
rowboat in the middle of the pool and 
three young women in bathing suits 
awarded a Neptune Cocktail to all 
swimmers who could paddle their way 
to the boat. 

As members pick up their raw meat 
items, they either pay for the meal 
or sign for it on a snack bar check. 
Dessert is not included with the meal, 
but members may pick it up in the 
kitchen if they desire some; they also 
can purchase regular snack bar items 
(except for sandwiches). 

We average from 60 to 100 in at- 
tendance at this weekly affair. To han- 
dle this I use one captain, four waiters, 
one bartender and one counterman. 

In addition to the attendance at the 
party itself, we find that the more re- 
served members of the club come out 
for Jinner in the main dining room 
(alvays served even when there is a 
cook-out) just so they can see the 
youn zer set have fun. @. & 











Serve HOT Plated-Up Meals to 
Banquet Guests 





> 
% 
Qa we 

ith) cN 


See FOOD CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, Illinois 


. . with HOT-SERVE 





4 


Conveying 
Cabinets 


One man can convey up to 


120. = plated-up 


meals from 


kitchen to banquet hall in an 


easy-rolling 


stainless _ steel 


HOT SERVE cabinet; hold 


there until 


ealled for (an 


hour or more); then serve 
appetizing fresh and hot to 


your guests 
waiters, too! 
able with 


- . with fewer 
Models _avail- 
plate capacities 


from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 


dealer or 


writing for our 


catalog. 








THESE FAMOUS CLUBS USE 
OUR EQUIPMENT: 
Friars Club, New York, 


rn & 

Svithiod Singing Club, 
Chicago, IIl. 
Piedmont Driving Club, 
Atlanta, Ga. 
Overseas Press Club of 
America, Inc., New York, 

Y 


SS 
Chevy Chase Country 
Club, Wheeling, III. 
Saint Paul Athletic Club, 
St. Paul, Minn. 














Easily Seats 10 ; 
(5 on each side) 


Illustrated: 

MODEL K-3— 
30x96 inches, 
30 inches high 


Tempered 
Masonite Top, 
Stain-resistant 
Waxed Finish 





SAVE 


\WITH OUR 1961S 
SUMMER SALE 


MONR © E 
FOLDING PEDESTAL TABLES 











ALL STEEL 
FOLDING CHAIRS 


TRUCKS FOR 
FOLDING TABLES 
AND CHAIRS 


MONROE'S 


counts, terms, etc. 


CATALOG 
FREE! 


Group 
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\ DIRECT-FACTORY SUMMER SALE PRICES 
Churches, Schools, Clubs, and all Organizations 

If you are on the Purchasing Committee of your church, educa- 
tional, fraternal or social group, you will want to know more 
about MONROE Folding Banquet Tables. 68 models and sizes 
for every use. Also, MONROE Folding Chairs, Table and Chair 
Trucks, Portable Partitions, Folding Risers and Platforms, etc. 
Owned and recommended by over 60,000 institutions. Mail 
coupon today for catalog and full information. 


| Please send me your new 1961 
NEW 1961 ‘ full information on SUMMER SALE PRICES, dis- 


Monroe catalog, and | 


We're interested in:................. 


Monroe | | Mail to.............. eRe eee Mee re 
CATALOG | Address : 
inCOLORS ee 


THE MONROE COMPANY, 79 Church St., 


Colfax, lowa 











FOR 


MEMBERS 
ONLY 





Nothing except a paid-up member's Card-Key 


will unlock this door. 


5,000 Fraternal and 


Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 


BURBANK, CALIFORNIA 

















Cocktail 
Lounge 
Operators’ 
Special 
A good host makes friends 
. . and money 
Make cheese your good host; 


the salesman who makes your lounge 


the preferred meeting place. 


SPECIAL THIS MONTH ONLY 


Cheeses, plenty of them! From far and strange 
lands. And with them Descriptive Cards; Cata- 
logues your customers will read with interest. 
Four shipments of 6 imported cheeses—24 varie- 
ties for the month—in ample weekly 12 pound 
shipments. Only $50.00 plus postage. 

And free! Our Cheese Encyclopedia. 


Phil Alpert 


More than 600 varieties, all hosts. 


Write, phone or wire 


CHEESE OF ALL NATIONS 


Dept. CM, 235 Fulton St..—New York 7, N. Y. 


REctor 2-0752 
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Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 





July, 1961 


15—Withholding tax and Federal Insurance Contribu ions 
Act tax: The sum of tax withheld from wages during 
June, 1961, and employe tax and employer tax under 
the Federal Insurance Contributions Act for june, 
1961, may be remitted to an authorized depositary, 
Return on Form 450. If this option is exercised, | orm 
450 must be filed in time to permit authorized de posi- 
tary to return validated Form 450 prior to filing return 
for second quarter of 1961. 
Exempt corporations: Information return on Form 990 


due from certain exempt corporations with account- 
ing periods ended February 25, 1961. 


31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for second quarter of 1961 due and 
tax payable. Return on Form 941. Attach validated 
Forms 450 to return. 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other ex- 
cise taxes for June, 1961, if in excess of $100, may be 
paid to an authorized depositary. Return on Form 537. 
If this option is exercised, Form 537 must be filed in 
time to permit depositary to return validated Form 
537 prior to date for filing return for second quarter 
of 1961. Otherwise, return for second quarter due and 
tax payable. Return on Form 720. Attach validated 
Forms 537 to return. If return is accompanied by de- 
positary receipts showing timely payment of tax for 
the entire quarter, due date of Form 720 is extended 
to August 10, 1961. 


August, 1961 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
July, 1961, and employe tax arid employer tax under 
the Federal Insurance Contributions Act for July, 1961, 
if more than $100, payable to an authorized depositary. 
Return on Form 450. 


Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended March 31, 1961. 


31—Tax on membership dues, initiation, transfer and _as- 
sessment fees, admissions, and other excise taxes for 
July, 1961, if more than $100, payable to an authorized 
depositary. Return on Form 537. 





MED-HEAVY 
i WEIGHT 


WHITE 





$13.95M prs. $1695M pr:. 
] i 


14.25M 7.20M 

14.70M "  17.95M ” 
‘15.45M “ © 18.75M ” 
17.45M “ — 20,.75M ” 


B. H. JORDAN CO., Inc., 64 E. 8 St, N.Y. 2 
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When the Best costs you Less... 





.»| Special Food Carries Out | 
Party Theme 

| 

| 

| 


—_ By Jorgen Andersen, Manager 
The Pioneer Club 

ions Lake Charles, Louisiana 

ring 

ider 


ine [" the South, parties like a Night in New Orleans, built | 


oo 


arter | bell pepper, % cup parsley. Add bread crumbs and 1 egg 
and § with salt and seasoning to make the dressing. Stuff the cray- 
lated § fish heads with the dressing. Bake in moderate oven (350°) | 
y de- § inti] well done and browned. Make a roux of %4 cup bacon 


| 
cary, around a carnival idea, make a good theme to use during | 
orm Mardi Gras season. For a party such as this we serve sea- | 
0si- H food at the Pioneer Club. Two of our membership’s favor- | 
turn @ ite dishes are: 
; | feelttas 
990 Ragout de Grenouilles et d’ecrevisses BOILERS 
ney (English Frog Legs and Crayfish en Casserole) | 
‘ 
3¢ pair frog legs flour J 
3€ large crayfish butter | ’ : r ~ — 
= 3¢ small mushrooms lemon juice | aoe a = 
Bit chicken or calf broth finely chopped parsley | Ey 
| i 
fated egg yolks salt & pepper (to taste) | j MIXING BOWLS i 
truffles | ) : 
tion, Blend together with culinary imagination. The dish can | ) ‘ 
rs be served in a casserole or on a rice ring. | ge BAIN MARIES ’ 
y pe | 3 
5Q7 . . | 9 j 
_ Crayfish Bisque | : : 
‘dM 2 ° : ; : : . i 
Form Chop up fine some boiled, picked crayfish tails, 1 onion, | = 


4 
7 


Pn NS 











< for : a a © ni tebe : aT | — 
‘ded lat ot — ee _ 3 — flour, ——— ben i =COMPARE THESE ee: 
pepper, chopped celery, chopped onion, tabasco and a | EVERYDAY LOW PRICES <a 
quart of water. Use the fat squeezed from the heads when | ON * 
picking the crayfish. Boil the stuffed heads for 20 minutes h f d ’ W | 
in the above mixture. Serve in deep soup plates with rice. e es y e umInumM are Me 
itions Seafood gumbo also is one of our club’s favorite dishes. 
- All of our special luncheons for women are priced at ap- ITEM NO. QTS. PRICE | NO. QTS. PRICE 
inder § proximately 50 per cent food cost. We have a couple of 3104 4 $10.80 | 3216 16 $25.95 
: i wi? le 
dee pet menus for these luncheons. iDOUBLE BOILERS —- ; on oH : by 
itary. : 
: “6 L Handle C 
Louisiana Crabmeat Roll Flat Bottom Inserts oa i on 3236 6% 4.70 
1 990 f Fine chopped scallops and bell pepper are sauteed in | [777777 TT 502A 2 $230 | SIGA 16 $lo4s| 
iting § butter blended with white wine and cream sauce seasoned 504-A 4 3.45 | 522-A 22 13.110 
with red pepper, paprika and salt. Fresh lump crabmeat MIXING BOWLS oh e aa eA 8 7M 
d_as- § 8 blended into the sauce. Unsweetened crepes suzette are (Also eunilable iat Mandiees 
s for Filled with the mixture, rolled, placed on a plate and cov- | jr 7 77 Cc RreEr TT See 
rized Hered with creme sauce and grated cheese. This is passed 2002-A 4 55 | 2116-A 16 ‘an 











1 j . 
‘ 2 ; . 5 

23 _ BAIN MARIES 2003-A 3 2.85 | 2016-A 16 9.75 
= ‘ : : 









































\ a) es cee Re en ee ee = 
11004 Y, $3.00 1102 2 $4.60 
; A B F v D E Fc N | MEASURES lM | 108 5.95 
| Featuring Exclusive Internal : . 
| Bead For Easier Cleaning (Rimless measures also available.) 
E EMPLOYMENT AGENCY ]f \7, NO. SuzE PRICE 
as 1826-B (Closed Bead 17%"x25%"x1" $5.65 
80 Warren St., N. Y. C., N.Y. (S. Rosenberg, lic.) |} || & \ BUN PANS) Wire reinforced) 
bia: 1826 (Open Bead) 17%” x 25%" x 1” 5.65 
' Beekman 3-2110 | Ss Prices COMPARE THESE QUALITY FEATURES... 
,? Chefs - 2nd Cooks - Butchers - Bakers - Broilers higher. e Heavy duty, hard aluminum alloy for rugged 
Breakfast Cooks - P Salad - Kitch rt } s 1 ae a 
acon. Wan. . kala te Room Help west of the practical service . . . fast even heat distribution. 


prs. Chauffeurs - Handymen - Maintenance Men - Couples 
7 Watchmen - TEMPORARY and FEMALE Help. 


ASK FOR SAM (Selecting Help for Employers for over 30 yrs.) 
ASK FOR MISS SUE (Female Dept.) 


"NO-CHARGE-TO-THE-EMPLOYER" 


e Abrasion and corrosion resistant. 


@ Rounded corners for quick easy cleaning and 
maximum sanitation. 


Cosmibecin. aL e Extra strength and thickness at tops and bottoms, 
| COOKWARE extra thick edges. 

| 

| 


| Write today for catalog. 
| HARLOW C. STAHL CO. 1389 E. Jefferson Ave., Detroit 7, Mich. 
Write advertisers you saw it in CLUB MANAGEMENT: JULY, 1961 65 











Continental Service Carts... 


we, 


Iced Cart 


The iced cart can be used to display low cost fruits, 

or other items, so they appear a special treat. 

Another example of how Continental Service Carts make the 
simplest foods a work of art. The exclusive plastic 
Moli-Shield protects and beautifies these profit makers. 


... by molitor, inc. 
2829 S. Santa Fe Drive 
Englewood, Colorado 


See your dealer or write for 
brochure of other new carts 











Announcing erro 
Williams 


CLUB-O-MATIC 
LAUNDRY 


A package unit for processing on premises 
Shower and Pool Towels 
Table Linens 
Bar Mops—etc. 
No additional personnel needed 


We plan an operation to process your 
own laundry 


Investigate the savings obtainable now 


40 years of experience serving clubs, 
hotels, hospitals, power laundries. 


Write, wire or call N. Y. STillwell 6-6666 


WILLIAMS 


Laundry Machinery Co., Inc. 
37-37 9th Street, Long Island City 1, N. Y. 


Complete line of new, rebuilt and 
used laundry equipment 











under the broiler to melt cheese. Served with lemon wedge 


and parsley. 
Cold Plate (Summer Special) 
Stuffed avocado with Alaskan King crabmeat salad, 


our 


small butterfinger sandwiches, stuffed egg and celery, o! 'ves 


and pickles, shoestring potatoes, rose radish and sp \ 


peach. Served on a bed of lettuce. Tomato aspic 


asparagus. Ice tea or coffee with a light sultan parasol | 


sert. 


xed 


ith 


es- 


Our club menu is designed with a watermark of the «lub 
insignia as a background of the paper. I mail out a < >py 


of the menu to all members so they can make seleci 


before arriving at the club. The menu which contains .ug- 


gestions and explanations of the various dishes, follows 


—OUR SPECIALTIES— 


Shrimp Pioneer 
Fresh Gulf Shrimp sauteed with finely chopped 
Garlic, Green Shallots, Sauterne Wine and season- 
ing 

Shrimp De Jonghe 
Shrimp served in a delightful sauce of Wine, On- 
ion, Green Pepper, Hot Sauce, Garlic, Mustard 
and Salt, finished with a Master’s Touch 

Pioneer Crabmeat Roll 
The Talk of The Town—Thin Crepe Pancakes with 
a secret blending of Fresh Lump Crabmeat and 
Seasoning rolled and covered with a delicious 
Cheese Sauce 

Fresh Gulf Boiled Shrimp 
A recipe from Old San Antonio. A blended sauce 
of Horseradish, Mustard, Melted Butter and 
Seasoning 

Oysters Bienville 
Diced fine Shrimp, Mushroom, Garlic, Onion, 
Cheese and Seasoning served over Oysters on the 
Half Shell direct from the broiler 

Oysters Rockefeller 
Oysters on a Spanish bed with a Heavenly Sauce 

Rumarki ; 
Chicken Liver wrapped in Bacon with Chestnuts 
served with Sweet and Sour Sauce 

Habachi 
A touch of the Far Orient, Miniature Shish Kebabs 
on Bamboo Skewers served with the Habachi 
Oven for you to cook to your own taste. (For two 
or more only) Per Person 

Imported Marinated Herring in Wine or Sour Cream 

Alaskan Smoked Salmon 
Served on a bed of Lettuce with Lemon Wedge .... 








ns 


AX LUAU TIME 


4, \ \\ 
4 "> AW\"’ “EVERYTHING YOU NEED FO? 


J: YOUR HAWAIIAN PARTY 
s\ LE/S* HULA SKIRTS ORCHI:’ 


Midd 24 PAGE ILLUSTRATED CATALO‘ 


ORCHAWAII . 


ORCHIDS OF HAWAII, INC. 


Main Office 
305 7th Ave., N.Y. 1, N.Y. © OR 5-6500 
Branch 
30 W. Washington St., Chicago 2, III. « AN 3-6622 
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From Fabulous Copenhagen 
Fried Filet of Sole arranged on Danish Buttered 
Pumpernickle Bread with Remoulade Sauce and 
Lemon Wedge. Must be tried to be appreciated .... 


The Pioneer Club’s Delicious Salads 
The Andersen Specialty 
xed Greens with Croutons, Minced Bacon, 
-rmesan Cheese, blended with a dressing mixed 
‘our table of Lemon Juice, Imported Olive Oil, 
‘.ddled Eggs and Freshly Ground Pepper 
ser Club Special 
sp and Cool—Romaine Leaf carefully blended 
h Lemon Juice, Olive Oil, Vinegar and Par- 
san Cheese—Sugar, Salt and Pepper 
Fruit Salad 
« wtifully arranged in a Pineapple or Cantaloup 


thef’s Salad Bowl 
meal in itself—Ice Cold Crisp Lettuce and 
cmaine mixed with thin sliced Smoked Ham, 
9s of white meat of Turkey and diced Swiss 
leese—Topped with hard-boiled Eggs, Olives 
Pimiento—Dressing of your choice 
eafood Salad 
true delight—Cold crisp Greens mixed with 
«sh Jumbo Shrimp or Fresh Crabmeat or Lob- 
Meat. Topped with a Spicy Secret Sauce— 
ed with Crisp Bread Sticks and Hot Crackers 
icken Salad 
its best—Large chunks of White Meat blended 
with Celery, Pineapple, Lemon Juice, Mayonnaise 
—Served on Crisp Lettuce Leaves, Garnished with 
§ Tomato Wedges and Parsley 
Salad A La Copenhagen 
Lettuce marinated in a Sweet and Sour Dressing 
—Cool and refreshing 
Italian Wop Salad 
Lettuce arranged in bowl topped with Hard 
Boiled Egg and Imported Filet of Anchovies, and 
Seasoned with a delightful Italian Dressing 
The Pioneer Club’s Special Salads 
Tossed Green Salad 
Princess Salad 
Lettuce & Tomatoes or Asparagus ........cccccceeeesees 
Fresh Fruit Salad 
Fresh Garden Salad 
Pineapple & Cheese 
Cottage Cheese & Chives 
Avocado & Grapefruit Salad 


V PAPAYA ... JUICE APPETIZER PAR 


EXCELLENCE"... served since 1941 at fin- 
est clubs & hotels ... Waldorf-Astoria... 
Hilton Hotels, etc. Costs Ic per oz. No 
other juice aids digestion & has the health 
qualities. U. S. Dept. of Agriculture says: 
"Papaya contains peculiar and valuable 
digestive properties which make it of great 
Valu2 in the diet." For $5.59 ($6.15 W. of 
Miss.) ppd, you can try 12 qts. 3V Co., Dept. 
C, 5: Mercer St#., N. Y. 13. 








50000 tol 


DON HAS YOUR 




















EQUIPMENT - FURNISHINGS - SUPPLIES 


You Can be SURE of getting WHAT you want — WHEN 
you want it when you buy from DON. Here you will find 
selections from America’s leading manufacturers of nation- 
ally advertised service equipment. 


Chinaware 

Plasticware 

Glassware 

Silverware 

Linens 

Cutlery 

Kitchen Utensils 

Carts and Trucks 
Fountain Needs 
Cooking Equipment 
Dining Room Furniture 
Booths, Tables and Chairs 
Guest Room Furnishings 
Janitorial Supplies 
Cleaning Equipment 


Party Favors 

Paper Goods 

Rubber Matting 

Hospital Ware 

Dispensers and Coffee Urns 
Counter Equipment 

Display Cases 

Lamps 

Ranges 

Tableware 

Food Preparation Equipment 
Recreational Supplies 
Uniforms 

Serving Equipment 

Fire Protection Equipment 


50,000 items in all — whether you operate a hotel, motel, 
restaurant, club, industrial cafeteria, diner, fountain, re- 
sort or other institution DON is headquarters for your 
requirements. Yes, everything for efficient, profitable 
operation, attractive service, to save time and aid labor. 
On each of the 50,000 items, Satisfaction 
is Guaranteed or Your Money Back! 


Phone or write for a DON Salesman to Call! 
Address Dept. 4 


eEpbwaro DON «a company 


GENERAL HEADQUARTERS—2201 S. LaSalle St Chicago 16, III 
Branches in MIAMI PHILADELPHIA 
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by Henry O. Barbour 


Wine in the Kitchen 


ets pause in our trip through the 

Mother Vineyards of The Great 
Wines and talk about cooking with 
wine, as has been our habit the past 
two Julys (CLUB MANAGEMENT, July, 
1960, and July, 1956). 

If your chef can cook at all, he can 
cook with wine. It’s that simple! 

He. vou, and your members will find 
that the taste treats that await the 
regular use of wine in the kitchen (in 
the food, not in the personnel!) are 
out of all proportion to either the cost 
or the infinitesimal amount of extra 
effort involved. 

Generally the same benchmarks that 
guide the selection of wines to ac- 
company food at the table can be used 
in selecting the wine with which to 
cook: 


Light wines with light foods, 


Heavy or dark wines with heavy 
or dark foods; 


Dry wines with appetizers and en- 
trees, 


Sweet with desserts and 


fruits. 


wines 


California wines are ideal for cook- 
ing, for they are uniform from year 
to year, come in one-half and gallon 
jugs, and are readily available. Usually 
they don’t have the grapey flavor that 
makes New York State wines so at- 
tractive, but “gives away” the secret 
of “What makes this chicken so de- 
licious?” 

Wine should be used subtly, so that 
it does not overpower, or even hint its 
presence. Used even in relatively small 
amounts, the vitis labrusca of New 
York State makes itself known in the 


finished dish, hence California wines 
are to be preferred. 

There is no such thing as a cooking 
wine. Wine that is not good enough 
to drink is not good enough to eat. 

Wine can be used to marinate |eef. 
duck, and game before the braising 
starts. In this instance, the alcoho! has 
a tenderizing effect, breaking cown 
the tough, connective tissues. It also 
tames down the gaminess of wild meats 
and poultry. Result: More tender, tore 
flavorful dishes. 

At least one-third, or better one- 
half, of the liquid should be dry red 
wine. Spices and onions are adde:| as 
usual. The marinade can be strained 
and used in cooking, or strained and 
kept in the refrigerator until the next 
occasion. In a full, closed container, 
the alcohol counteracts the meat and 
vegetable juices and preserves the 
liquid. 

In those dishes that are braised, 
stewed or poached, the appropriate 
wine is best added near the start of the 
cooking cycle. About half of the liquid 
used should be a dry wine, either red 
or white as appropriate to the basic 
meat. In sauces, gravies, and soups, 
wine is frequently added just prior 
to service, to “finish” the product. 
About one or two tablespoons for each 
cup is usually best. In some cases, dry 





walk-ins 


Aluminum or steel sectional construction 





BARBECUE TIME! 


“Summertime and the 
Living Is Easy” 


Barbecue cook-outs attract 
club members of all ages. 


| COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 


© Hermetically sealed 


“or combinations 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details—Write Dept. CM-7 for FREE book. 


e Ready to operate 





“Our Favors 
Favor You” 


242 W. 41 St., N. Y., N. Y. e 


Send for our special 
Taylor-Made 
BARBECUE FAVORS 
today! 


Beef Steak Apron $15.00 per 100 
Beef Steak Hats, plain ...$10.00 per 100 


Beef Steak Hats, imprinted 
(club name) ..............$12.50 per 100 
Cowboy-Cowg 
re 


Cowboy-Cowgirl Hats, 
cellophane _..... 


$30.00 per 100 


Bandannas (Red) ............$22.50 per 100 
Boot & Spur Whistles ......$10.00 per 100 


$10.00 Minimum Order 


BENCE Party Favors 


1020 E. 16th St., Hialeah, Fiorida 
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vermouth or sherry can be used to 
advantage. 

Broiled items can be basted with 
a mixture of half wine and half butter 
or oil. For example half, broiled chicken 
can be enhanced by being placed cut 
side up on sheet pans, and the cavities 
filled with a California Chablis and 
dotted with butter about one-half hour 
before broiling. When the inside is 
cooked, (about fifteen minutes in the 
broiler oven), the birds are turned. over, 
splashed with more Chablis and _fin- 
ished under the flame. Delicious! 

tems that do not require cooking, 
such as fruit desserts, fruit compotes, 
whipped cream and salad dressings, can 
be given a “different” fillip by using 
wie either as a marinade or as a fin- 
Here the best wines are 
to be really fancy, 


ishing touch. 
the sweet ones. Or, 


“pour a chilled, sweet champagne over 


fruit or ice cream just before service. 

yr. A. D. Webb, associate professor 
of Enology at The University of Cali- 
fornia at Davis says the average value 
in calories per fluid ounce for Cali- 
fornia wines run about like this: 


Dry Red 24/25 calories 
Dry White 22/23 calories 
Dry Sherry 38 calories 
Red Port 47 calories 
Champagne 25 calories 


Remember, the simple addition of 
wine can change the taste of a familiar 
dish, lending it an air of distinction. 


et * * 


This Month’s Merchandiser: Last year 
4%% more wine was sold in the United 
States than in 1959. Did your wine 
sales increase 44%? People are buy- 
ing more wine; are you selling more? 

a 8 


Special Furniture 


The main dining room of Mamie’s 
Grotto, newly redecorated Milwaukee 
supper club, is highlighted by furniture 


specially designed with an Italian theme 
by American Chair Co., Sheboygan, 
Wis. The white provincial chairs are 
covered in gold with monograms in 
green. Pedestal tables have Formica 
tops. Tables and chairs for the lower 
level of the supper club are in a fruit- 
wood finish with turquoise upholstery. 
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‘WHYTEeMACKAYS 


Also WHYTE & MACKAYS Rare 21 Year Old: Blended Scotch Whisky 


86 Proof - 


Imported By Great Western Producers, Inc.,New York, N.Y. 


"3 Dry Moitinis oud a Seitely aud Soda.” 


This order was served in 16 seconds... and the Martinis were perfect! 


3 3% oz. fresh-pour Martinis or Manhat- 
tans in 16 seconds! 

Every cocktail always uniformly perfect 
. . . always the same size—formulated to 
your favorite recipe. 

Perfect Martinis and Manhattans auto- 
matically made while the bartender mixes 
whiskey sours, Scotch and sodas, high- 
balls, etc. 

_At last . . . an automatic Martini or 
Manhattan cocktail mixer that makes 
cocktails with a combined speed and per- 
fection often hoped for but never before 
achieved! 

The AutoBar® Cocktailmatic® is a 


dream come true for popular cocktail 
lounges noted for their excellent drinks. 
Now, during your rush cocktail periods, 
you can serve more cocktails than you 
ever thought possible ... and every one 
perfectly formulated to please the most 
discriminating connoisseur! 

No bar can afford to be without the 
new Cocktailmatic. A demonstration will 
prove it to you. Write today for complete 
details and a demonstration. 


Auto Bar’ SYsTEmS 


Division of American Machine and Metals, inc. 
118 Clymer Avenue, Sellersville, Pa. 
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Menus for Gourmet. 


Anniversary Dinners 


By Willard I. Curtis 
Manager 
University Club 
Portland, Oregon 


Soaching for an idea or two for a 
menu that’s different and interesting 
and can be used to add life to that 
special occasion at your club? Here 
are a couple of suggestions that really 
hit the spot at our club. 

This winter we held an elaborate 
gourmet dinner, which was a black tie 
affair, and for which tariff was $12 
per person. There was a cocktail hour 
at 7 p.m. before the dinner. 


The menu was: 

HORS D’OEUVRES: 
Crabmeat Stuffed Shrimp 
Knights on Horseback 


Broiled chicken Livers Bacon 
Wrapped 


Deviled Crabmeat in Mushroom Caps 


Sturgeon Cavair Smoked Salmon 


DINNER: 
Lobster Calcutta Supreme 
Chinese Cucumber Soup 
Filet of Sole en Papittote Dargent 
Savoyard Gratin 
Chateau Voigny Vintage 55 


Poached Breast of Guinea Fowl 
Georgiene 


White Asparagus Cashew 


Sorbet Limon 

Grilled Prime Filet Mignon Henry IV 

Pomard Chanson ’57 

Macedoine of Fruit in Peach Brandy 

Demitasse 

Fromages 
Cherry Herring Amontillado Sherry 


Grand Marnier Creme de Ment':e 
Cognac 


Brandy and Benedictine Marvo Marszla 


Pousse Cafe 


Another successful event was our 
60th anniversary party for which we 
created a lavish hors d’oeuvres tab e. 
We also used a large ice carving for 
the party and set up a cheese table 
with a tiered cake, an open book and 
the letters “UC” among items carved 
for display. 

The menu for that event was: 


COCKTAIL LOUNGE: 


Homard Cote E’st en Coquille 
Cocktel Martini 

Hors d’ oeuvre 

Saumon Froid au Chambertin 
Cocktel Manhattan 

Huitres au Caviar 








1 man does 
the job of 3 


R-SAN 


»---Cleans 


WHEN YOU NEED LEMON JUICE 
DO YOU HAVE 10: 





YES | NO Since 1863 





terials? 


Squeeze lemons and pay the 
high cost of labor and ma- 





Dissolve crystals that do not 
dissolve so easily? 





Combine bottles "A" and "B" 
to make a gallon? 





Add a frothing ingredient to 





disinfects 
fo R-weokeo Roe ae 2-5 


Cuts your labor costs by 50% 


In the same operation, Briteway removes dirt, 
kills bacteria, banishes offensive odors... 
-- Takes only one-cup to pail of water to make 
abundant suds...Works in hard water... 
Leaves refreshing aroma (no “disinfectant” 
. smell)...Applied with mop on floors; sponge, 
_ cloth or brush on toilet seats, tile, walls... 
. Priced below competing products which do 
not compare... Forinformation write Dolge. 





For free sanitary survey 
of your premises 





ask your Dolge service man 


WESTPORT, CONNECTICUT 


put attractive heads on the 


drinks? 





Use a frothing product contain- 
ing Saponine, banned in 
many states? 





Pay more than '/2c per cock- 
tail for a lemon flavored 


drink base? 





If you are using FROTHY 
MIXER your answers are all 














EVEN MORE IMPORTANT: 





Dr thx 
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"Don't 
Squeeze— 
Use Fee's" 


Which frothing lemon cocktail base gives greatest satisfaction 
FROTHY MIXER can prove itself, only if you try a free sampl: 


WRITE TODAY! 


114 FieLo St 
ROCHESTER 20. N 
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Special Food Service 
For the Family of 
A Deceased Member 


By Mary Canfield 
Oklahoma City Golf and 
Country Club 
Oklahoma City 


W: just recently have started a 
service which I believe is rather 
unusual. When a member or someone 

rabe en Glace Plat-de Cote Boeuf Sale, Langue al’ in his family dies, we call the family to 
Aspic see when guests are coming in. Then 

Saumon Chaud-Froid the day of the funeral, we send out a 

: TNT ; whole roast prime rib of beef au jus, a 
seid aaa Salade Verte fish course, yrasoes green salad, pons 
Salade Crabe toes and vegetable, several pies and 
asan Sauvage Glace Saladin Conpdtiin cakes, and sweet rolls. We always try 
Chapon Chaud-Froid Salade Langouste e Avocat aa pptewcar —— iii. 
Cournne d’Agneau Bouquetiere Salade Aux Fruits Aux Iles This is a gesture which has meant a 


Boeuf Rotis Chaud Pattneatte’a te Prencaien lot to the families and which we feel 
Catia: Di bah a Vhwaited ; is a nice service to offer in respect for 

ae St ee Eclair Aux Chocolat a member whom we will no longer see 
J umbon Glace a’ la Mode de Virginie Gateau Anniversaire @ & at the club. @ & 


Dindonneau Rotis Glace 





a a 


FOR PRESTIGE AND PROFIT— 
WORLD-FAMOUS 
BOLS LIQUEURS 


One 
Gruendlerg Ly 
Disposer f° oR 


a 


-| CAN DO MORE THAN ' 
Ska | | 2 ORDINARY DISPOSERS 


Twenty-nine 
sought-after liqueurs. 











Disposes bulk waste 
Table scraps from up to 2000 settings 
Pulp, pits, pods, cobs, bones 
Paper cups and milk cartons 
Food preparation wastes 
With little or no maintenance cost 





Have your food consultant or architect write us, or ad- 
dress us direct for full details. Do it today. 


HEAVY-DUTY 3 GRUENDLER 

REDUCTION ; 

EQUIPMENT | Apua CRUSHER & PULVERIZER COMPANY 
~ 


— “2915 North Market + St.Louis 6,Mo. | 


Ba sete ans ce sesame ise once aire 





ERVEN LUCAS BOLS DISTILLING CO., 


LOUISVILLE. KENTUCKY 60 PROOF 
PRODUCT OF U.S.A. 
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CLUB MANAGER 


Seeks an energetic, high class club. Eng- 
lish, married, no children. Have man- 
aged American Clubs in various parts of 
the world. Am at present General Man- 
ager of golf & country club with 450 
members. Will be free in September and 
am willing to go anywhere. Member of 
the Club Managers Ass’n. of America & 
the Food Executive’s Ass’n. WRITE: Box 
88-Z, c/o CLUB MANAGEMENT, 408 
Olive Street, St. Louis 2, Mo. 








MANAGER AVAILABLE 


Twenty years experience club and 
hotel management. Good food and 
beverage operator. Catering. Promo- 
tion. Parties, new ideas for making 
members happy. Available at once. 
Forty-nine years old. Married. No 
children. University graduate. In- 
terested parties contact: A. J. ED- 
MUNDSON, 718 10th Court, South, 
Birmingham 5, Alabama. 








EXPERIENCED ASSISTANT 


with complete knowledge of food 
and beverage service, cost control 
and all other aspects of club opera- 
tion, desires full or part-time em- 
ployment in the Carmel, California, 
area after July 1. ADDRESS: Wm. 
C. Meads, Country Club of York, 
Box 6, York, Pennsylvania. 











We Hit the Jackpot 
With Luncheon Buffets 


By Al Chivers, Manager 
The Briar Club 


Houston 


hat is the successful formula for 

curing a club’s doldrums? There 
may be several factors, or there may be 
one right answer. To us it was the in- 
troduction of luncheon buffets four 
years ago. 

Other clubs and deluxe steak houses 
surround our club, and four years ago 
we were losing our diners to the steak 
houses. To try to pick up the lagging 
membership interest, I first of all did 
a thorough clean-up job of the club. 
Our members began to take notice and 
donated furniture and other items. We 
installed tight controls on expenditures. 
As a result, members stopped resign- 
ing and some new members began to 
come in. But, although, we were serv- 
ing fine food and our cocktail lounge 
was booming, still our members were 
using the steak houses. We tried prac- 


tically everything—low prices, door 
prizes, etc.—to no avail. Then we iit 
the jackpot when we started serving a 
buffet breakfast and luncheon every 
Sunday. 

About this time, Miss Ellie Mosso 
became my assistant manager, and we 
decided that since the buffet had been 
such a hit, we would try a luncheon 
buffet on Wednesdays. Members re- 
sponded and requested other weekday 
luncheon buffets, so we tried Tuesdays, 
We had a full house. We had found the 
answer to our problem of getting mem- 
bers to come to the club to dine. 

Now we have buffet luncheons daily 
except Mondays and Saturdays, and our 
Sunday buffets are just as popular as 
ever. On the daily buffet menu we fea- 
ture soup, three selections of salads for 
the “waistline watchers,” fresh fruit, 
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DESIGNS FOR DINING 


DESIGNED BY WILLIAM PAHLMANN ASSOCIATES 





TS 
as featured at The National Hotel Exposition 


Inherent quality is the feature of all Hardy Craft linens —from 
place mats to banquet cloths. So evident is the originality of pat- 
terns and textures, so beautiful the craftsmanship, so luxurious 
the drape, it is no wonder that William Pahilmann chose Hardy 


Croft 


INENS 


Craft to set the back- 


ground for every table- 
setting at the Designs 
for Dining section of 
the National Hotel L 


Exposition. 


JAMES G. HARDY & CO. INC. 11 E. 26 ST., N.Y.° MU 9-6680 | 


ED PRINTED COTTON MOMIE NAPKINS IN THE COFFEE SHOP. 
Se gee = eit a : 





FOR FUN and MONEY 


Inject some fun and excitement into your Club 
Activities, with weekly or monthly “GOOD 
BINGO” Parties. 


“GOOD BINGO” offers you one of the best 
ways of bringing in your Members and Guests 
every week—everyone can have a lot of fun— 
and if your Treasury needs money, ““GOOD 
BINGO” has proved to be the easiest and 
fastest way to bring it in. 


Over 150,000 printed words with hundreds of 
Party Bingo Ideas, certain to make your 
Parties successful, go to you no charge. 


Airmail for complete details and free Samples 
—you'll be glad you did. 


THE "BINGO KING’ CO., INC. 


Denver Phones—SU 9-1821 (the new, fast service, ''5 Phone’ Hook-up) 
e LITTLETON, COLORADO, U.S.A. 
@®eoeeoeoeeeeeesesc$eeeeesee#eesé *® 
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Standing behind one of the buffet presentations which has boosted membership participa- 
tion at The Briar Club, Houston, are from left to right: Al Chivers, manager; “Ellie'’ Mosso, 
assis:ant manager; Gladys Hicks, pantry girl; George Todd, chef; Lejoice Brandberry, first 
coo’: and Charles Williams, head waiter. Miss Mosso designed the table decorations and 


one meat entree, a fish entree, a vege- 
table and potato item and assorted des- 
serts. 

\Vhat have we accomplished in these 
four years? Our members not only are 
attending the buffets but are filling 
the dining rooms for dinner. We have 
a pleased and full membership, and the 
club is known for good food. Among 
new facilities at the club are a_ ball- 


Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


INSTANT 
NeW CACO" 


ORANGE BREAKFAST DRINK 
GRANULES 


DELUXE INSTANT 
ORANGE 
BREAKFAST DRINK 
GRANULES 


Your Customers Will Like the 
Natural Orange Flavor and Color 


Lasco Orange Granules are per- .° 
fect for screwdrivers, valencia ,° 
cocktails, orange blossoms and ,° 
many other mixes. So easy to + 
prepare ... just add 2 gal- 
lons of water to a 2 Ib. 
vacuum packed can. No 
messy 


Lasco Orange 
Granules Contain 
Pure Dehydrated 


. The 


Deluxe Frothy 


WRITE 


natural fruit 
Cocktail 


florc! arrangements. Chef Todd created the ice basket. 


room which will seat 350, an L-shaped 
swimming pool, restrooms, a cocktail 
lounge, a black-top parking lot, a tv 
recom, and under construction a new 
teen-age room. All of this is a result of 
finding the right food presentation 
which appealed to our particular mem- 
bership. For us, buffets were the 
answer. @ @ 


Wer warn 10 OF 


Cee” 
And Your Old Favorites 


squeezing or ® DELUXE 
eeling, t 

problems. Leaco- FROTHY 
GRANULES 


Orange Juice. ,.° WITH EGG WHITE ADDED 


flavors of Lasco 
Lemon. Lasco 


Cocktail Lime or Orange Granules are ideal 


for complete Pi for your bar mixed drinks, because Lasco 


details! s 
. 


Granules contain pure dehydrated fruit juice. 
° One 10 oz. jar will make one gallon. No refrigera- 








MAYONNAISE-FRENCH DRESSING 
BLENDED OIL: OLIVE OIL- SALAD OIL 


CONDIMENTS: OLIVES ¢ CHERRIES 


CHICAGU LA: BOSTON 
NEW YORK 
PHILADELPHIA _ S.F. 
Neca 
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hofelmen’s EMPLOYMENT AGENCY 


45 W. 45 St., Suite 506-C, New York 36, N. Y. 
JU 2-4382 


Earl Guenter Kocksch 
Licensee 

CATERING TO YOUR 

EMPLOYMENT REQUESTS 

IN INTEGRITY AND CONFIDENCE 
Founded by Eugene Rafferty as a highly se- 
lective service devoted to the hotel club and 
food industries. The placement medium of 
those who are proud of their profession. 


Owen G. McKenna 
Director 








DURABLE and SMART 


furn 


iture 


me 


NO. 2307 
Captain’s Chair 
with upholstered 
seat and riser. 


Matching side chair 
and bar stooi! avaiiabie. 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 
AMERICAN CHAIR COMPANY 
: Manufacturers Sheboygan, Wisconsin 
-° Permanent Displays: 
Chicago * New York » Atlonta + Miami * Boston * San Francisco 


é tion necessary. Also available in 12 other flavors 
. for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GWSTINE « ST. LOUIS 16, MISSOURI 


Visit our Booths #110-111 Amer. School Food Serv. Assn. Conv. Oe 
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EXTEND THE LIFE 
of your CLUB'S 
FINE FURNITURE 


Dubuque, 





By Horace B. McLean 
Manager 
Greensboro (N.C.) Country Club 


here is little doubt that a success- 

ful party begins with successful 
planning—planning which club man- 
agers and their assistants are called up- 
on to do on a moment’s notice and often 
| with no notice at all. 

A frequent occurrence (and one with 
which most any manager is familiar) 
is the time when you are sitting in 
| your office deeply engrossed in a club 

problem and Mrs. G. P. walks in to 
| plan a dinner party, cocktail buffet or 
| reception. The event has to be some- 
| thing “different” and especially nice. 
| Mrs. G. P. is in a hurry. And so are 
| you, for that matter. The easiest thing 
to do is to postpone completing the 
plans. However, this is time-consuming 

| and solves nothing. 
To help handle this problem I started 
| using a small reminder book. I’ve 
| found it saves time, leaves the impres- 














Menu Book Helps Party Planning 


sion with members and staff that I 
really know what I'm doing, and it 
gives me confidence. The book conta’ 
menus and suggestions so that I « 
recall at a glance many of our m 
successful parties. Pictures, notes, cc'« 
schemes, flower arrangements « 
prices all are included. It isn’t nece 
sary, I’ve found, for it to be comp! 
down to the last item, but just 
tailed enough to help me recall ix 
hurry when I need some quick sugg 
tions (the time when thoughts ; 
ideas seem to come hardest). 

The usefulness of the book would 
be ended if I ever completed it, and 
it would be better to throw it away 
than keep it. It is something that con- 
tinuously must be revised, changed, 
added to and improved. The freshness 
and variety of the ideas it offers are 
what make it valuable. 

I never let a day go by without re- 
ferring to this book, making notes and 
adding new food service ideas. By us- 
ing it I continuously am making plans 
for a successful party. B 

















“We want a hotel or club man- 


ager who is now earning $25,000 or 


more annually !’’ 


FRIENDS OF 
VIRGINIA 
CLUB MANAGERS 


The owner of an outstanding 
Southern California Hotel and Club 
with present membership of 2000 
is ready to expand for an additional 
2000 members and wants complete 
take-charge operation manager, in- 
cluding promotion, sales and inter- 
nal operation. 


THE JEPSEN HOTEL SUPPLY COMPANY 
Hotel and Club Meats 
Ira D. Mackler, General Manager 
Washington, D.C. Telephone LA 9-1800 





L. M. SANDLER & SONS 
Finest in Fresh and Frozen Seafoods 
Frozen Foods of all Kinds 
Norfolk, Virginia Telephone HO 43554 


You will equal your present earn- 
ings plus outright participation in 
ownership. 


BURTONS, INCORPORATED 
Distributors of Ice Makers 
Frigidaire Cubers and Ross-Temp Flakers 
Sales and Service 
Norfolk, Virginia Telephone UL 3-3185 


Replies strictly confidential. 








Box 87-Z—c/o Club Management 
408 Olive St. St. Louis 2, Mo. 
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agers. The catering manager handles 
the food, the beverage manager ar- 


A G ourme ¢ S Deli g h t ranges the beverage service, and I plan 


room and table service. B @ 
By E. J. Ingouf, Manager 
Luncheon Bake Sales 


Shreveport Country Club ‘ 
Popular With Women 


Shreveport, Louisiana 


By Willis Garwood 
The Toledo Club 
A favorite menu which is popular at Toledo, Ohio 
our club with men as well as wom- 
en is a Gourmet’s Delight. It is priced at 


$4.75 and includes: One of the special attractions we 


schedule for our Ladies Day luncheons 
‘resh Fruit Salad with Special Sour  ¢ the club is a bake sale. All of the 
Cream Dressing Topped with bakery goods are made by the club 
Raspberries baker. symbol of 
Froiled Cornish Game Hen with Wild It is quite popular with the women | : 
Rice and Mushroom Dressing _ since they can buy desserts for dinner 2B fine 
Served with the Chef's Special in the evening or lunch the next day. : 
Light Wine Sauce Among the things we have for sale are | ee roRTaliaten 
pecan bran muffins, individual pecan | 
rolls, brownies, cookies, coffee cakes, 
tarts, doughnuts and our special hearth 
Hot Parker House Rolls and French bread. 
Creise de Maathe Partan We also offer roast chicken, (an CANNED SWEET CHERRIES FROM THE PACIFIC 
ample meal for three) E chicken pot pies NORTHWEST. GLAD TO SEND QUANTITY RECIPES. 
and homemade meat loaf. The women PLEASE REQUEST FROM CHERRY GROWERS 
Reservations for special functions are can come to the club and spend the AND INDUSTRIES FOUNDATION, 
mace through my office, then I coor- day, without worrying about preparing 622 WEST YAKIMA. AVE., YAKIMA, WASH. 
dinate these with the department man- a meal in the evening. HB W@ , - 


PHEASANTS Prd 


for your Regular Menu and Special Parties 
. Pravenite Us Nothing loss Sham 
Write, Wire, or Phone: 


Stl Diahatis =x 2 : : 7 = a 


on your menu- 


Green Asparagus Spears Vinaigrette 
—Broiled Tomato Polonaise 


After-dinner Coffee 














PHEASANT CO. ~ 


CANTON 
SOUTH DAKOTA 

















35 YEARS OF SERVICE TO CLUBS 


5 CLAREMONT-MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


| mate PERSONNEL cote 
80 WARREN STREET, Room 305 PALMER-OATES MEAT CO. 


New York 7, N. Y. 
Herman Litman Manager 2641 WEST MADISON STREET 


PHONE: COrtlandt 7-3853 CHICAGO 12, ILLINOIS 


A, Zahler, Licensee NEvapa 8-111] 
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line of convenience foods is tuna a la essent 
king. ment 

Pre-cooked and ready to heat and Swim 
serve, ten five-ounce servings ire Cal 
packed in a No. 5 can. Other pre- the ct 
cooked entrees by Sexton include crysta 
chicken a la king and beef stew. ing be 

For complete information write simpy 
Dept. CM, John Sexton & Co., P.O. the pc 
Box JS, Chicago 90, Ill. A} 


~ New dining furniture groups by the can be 
Troy Sunshade Co. were unveiled at Mode! 
the recent National Restaurant Show land 4 
in Chicago. 

The line, named Gourmet by Troy, 
consists of a variety of arm, side and Men 
club chairs, table legs, pedestal bases a ile 
and table tops. 

For more information write Dept. 
CM, Troy Sunshade Co., Troy, Ohio. 


— —_ Broce 
ae aCHECKS and mater 
— ¥ To hold tools and materials needed A. soahogeny endl vtaldlees seed how ids 
re é 


for cleaning, Geerpres Wringer, Inc., > 
for cle _ ceenpres Wring 2 d’oeuvre trolly has been added to the Garni 
has designed a wire basket to fit over 


the side of an eight or 11 gallon mop en San 4 Frene 
bucket. cial y Coffee 
The “Task Basket” can be used to hie wy 
S “ tote brushes, rags, bottles and elimi- Va ‘ . 
ACU nates the need of an extra cart to carry z i ya 
7 THAT IS THE BEST =, “e ee trips to oll 
. the supply closet. The heavy-gage wire 
| IN THE MARKET sini 


tables 

and chrome-plated basket has an open 
: Seg co a the sy 

mesh design for ventilation. It is said 


f . . adjou 
Economical by the maker not to interfere with oper- J 


ation of mop wringers. — 
STANDARD FORMS Details are available from Dept. CM, . has gc 
TO FIT YOUR NEEDS Geerpres Wringer, Inc., Muskegon, j Ang 
Mich. succes 
Write us now ities ee = S 
Petite Roulante Service of Legion aul th 

for Samples and Prices Utensils Co. pantry 
The new cart has a mahogany base J essary 

, . with six racks holding 18 stainless steel JB varies 
3 | eZee hors d’oeuvre dishes that are remov- J set 1 
Tickets ae sl able. It has four five-inch rubber tired JB of Ju 

— * » ~~ casters, is 34 inches long, 22% inches && and 

Weldon, Williams & Lick ya, len 2 wide and 38 inches high. ings. ’ 
; \ “Se * , For complete information write Dept. nick 1 

Since 1898 . : CM, ama Utensils Co., 21-07 40th wall 

Fort Smith, Arkansas ie Ave., Long Island City 1, New York. the | 


Julien 


~ An all-purpose chemical treatment es 


Y The latest addition to the Sexton which is said to take care of all the 











..- ELIZABETH GARRISON 


Counselor 


specializes in the procurement and placement of 
EXECUTIVE personnel for city and country 
clubs. Our standards are high and our coverage 
is national. 


Each easy-to-open MEIER'S Gigcio 
provides just enough delicio.s 


: : 2 Champagne for two large cocktails — 
Men and women with good work records and top ¥ eliminates the profit-robbing was'e 


references are invited to register with us. ’ i : and handling expense involved in 

a { | suas | using fifth bottles. Available in re:- 
WABASH EMPLOYMENT AGENCY : Aampagess ular Champagne, Pink Champagr2, 
4 saat 


202 South State St. Chicago 4, Illinois oa a Sparkling Burgundy. Write for nare 
Phone: WAbash 2-5020 at ssissag Of your MEIER'S distributor. 


(Wabash Agency established in 1935) 
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essential details of pool water treat- 
ment has been announced by Modern 
Swimming Pool Co. 

Called A.P.C., the new chemical, 
the company points out, keeps water 
crystal clear while preventing and kill- 
ing bacteria and algae. It is applied by 
simply sprinkling over a wide area of 
the pool. 

A brochure and further information 
can be obtained by writing Dept. CM, 
Modern Swimming Pool Co., 1 Hol- 
land Ave., White Plains, N. Y. 


Menus for Parties 


(Continued from page 29) 


Broccoli Polonaise 


Crabapple Ring, Black Olive on Lettuce 
Garn! 


French Pastries and Petits Fours 
Coffee 


Whenever a long program, such as 
a lecture, fashion show, etc., is planned 
after a luncheon, we just serve the 
main entree with coffee, then clear the 
tables as completely as we can. After 
the special entertainment, the women 
adjourn to another room for French 
pastries, petits fours and coffee. This 
has gone over well. 

Another luncheon idea I’ve used with 
success is a Fashion Park Salad Table. 
We set up a series of buffet tables 
and have the maitre d’ behind one and 
pantry men handling any others nec- 
essary. The number of tables, of course, 
varies with the size of the crowd. We 
set up a huge salad bowl with trays 
of Julienne-cut turkey, ham, tongue 
and cheese and bowls of various dress- 
ings. The women go through the line, 


| pick up a dinner-size eight-inch salad 


bowl, the maitre d’ puts the salad in 
the bowl and the women pick up 
Julienne topping of their choice, se- 


| lect a favorite dressing and go to the 


tables where coffee and desserts are 
served. 

In all our food presentations I try 
to cater to the whims of the members 
but to put some life in the selections 
and steer away from repetitious dishes. 

a @ 


To Call On Clubs 


Don Oelerich 
has been appointed 
a representative 
for Ruprecht & 
Co., Inc., Chicago 
meat purveyor, 
and in his new job 
will be calling on 
clubs, hotels and 


Don Oelerich the more exclusive 


dining places | 
throughout the greater Chicago trading | 


area. 

Mr. Oecelerich, whose 
was announced by Michael F. 
van, Ruprecht president, has a_back- 


ground of 20 years in merchandising, | 


manufacturing and selling. 


Awards Scholarships 


Five high school seniors have been 
awarded scholarships of $1000 each 


for college study in food service by 
the H. J. Heinz Co., Pittsburgh, which 
has financed these scholarships for the 
past five years in cooperation with the 
National Restaurant Association. 
awards were made 
Restaurant Show in Chicago May 22. 


The company has disclosed that it 
five years its | 


will renew for another 
sponsorship of the association’s Careers 
for Youth program, of which the schol- 
arships are a part. 


The 1961 scholarship winners are | 
Kanka- | 


Marlene Kay Janssen (first), 
kee, Ill.; Mary Elizabeth Stanley, Bes- 
semer, Ala.; Christine Joyce Olsen, 
New Bedford, Mass.; 
Schulenburg, Tex.; 


and Carolyn Lea 
Schindler, Sardis, 


Ohio. 











GEORGES BRUCK 


Sole Distributors for the United States 
CLASSIQUE FOODS DIV., 





FOR LUXURY DINING—LAND, SEA OR AIR, 
NO FINE MEAL IS COMPLETE WITHOUT 


Soie Gg ‘as 


A Preferred Quality Product Since 1852 


™. H. GREENEBAUM INC., 


STRASBOURG (FRANCE) 


165 CHAMBERS ST., N.Y. C. @ Digby 9-4300 


























appointment | 
O’Dono- 


The | 
at the National | 


Betty Jean Haba, | 


brown and 
white 


60 proof 


LEROUX LIQUEURS 


How prank AS cordial, 
ml bd de 


FREE Sone Brochure: write Leroux & Co., Inc 
) Spring Gagden St. , Philac Jelphia, Pa 








Need Tennis Courts? 
Or Resurfacing? 


Write Tru-Bounce®, Inc. 
7173 Delmar Blvd. 
St. Louis 30, Mo. 


Phone: PArkview 1-0963 











Subscribe to CM 
for your Club Lounge 
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SECO-MATIC® Hot Food Table 


It’s a dry table—it’s a wet 
table —it’s BOTH! 

Each well is individually 
controlled for temperature 
and moisture. 


Twenty-four standard models 
available. Write: 


SECO. 


4594 GUSTINE « ST. LOUIS 16, MO. 


bon'ttell me- 


this luxurious 
Banquet cloth is 
really paper? 


300’ long 
40” wide in 
White, Pastel 
Yellow 

or Pink 


TOWELS & TISSUE 


STRAUBEL PAPER CO. © GREEN BAY, WIS. 


IN THE NEWS 








| Scotch, 
| Cherry Heering, Carioca rum, Lanson 
| champagne and Dubonnet and Calvet 
| wines. 


Samuel P. Hal- 
denstein has been 
appointed man- 
ager of the hotel 
and club division 
of Schenley Im- 
port Co, New 
York, and will 
supervise sales ac- 
tivities of such 
brands as Dewar’s 
Canadian MacNaughton, 


S. P. Haldenstein 


Mr. Haldenstein, a 25-year veteran 


| of the alcoholic beverage industry and 
| well-known to many club managers, 
| also will continue to supervise hotel 
| and club sales of Park & Tilford brands, 
| another Schenley affiliate. 


John Levine, formerly with Nathan 
Schweitzer Co., New York purveyors, 
has been appointed assistant to the 


| president, Leonard Taylor, of Benco 


Party Favors, Inc., New York. The firm 
also has announced that Morton J. 
Weil, who has been recovering from 
injuries received in a February auto 
accident, is back in his territory call- 
ing on his accounts. 


William L. Forbes, has been ap- 
pointed sales manager for the winery 


| division of Great Western Producers, 
Inc., New York. The appointment was 


announced by Fred C. Gambke, Sr, 
sales vice president. Mr. Forbes has 
held important sales positions in the 
industry for many years and prior to 
joining Great Western was presi-lent 
of one of the leading Midwest dis. 
tributing houses. 


Robert G. Carpenter, general «ales 
manager of Shenango China, nc, 
New Castle, Pa., has been named vice 
president in charge of commercial : les, 
Mr. Carpenter joined Shenang: in 
1939 and has moved up through vari- 
ous company positions mostly ir the 
sales department. 


Erwin C. Brandt, Cedar Falls, | »wa, 
recently was honored by Vulcan- ‘art 
Corp. at its general sales meetin in 
Baltimore for 50 continuous yea's of 
selling Vulcan equipment. Mr. Br: ndt, 
who received an inscribed sterling sil- 
ver plate commemorating the accom- 
plishment, serves the largest territory 
area within the company. 


Robert L 

George has been 

appointed sales 

manager of _ the 

hotel and_restau- 

rant division of 

Oneida _ Silver- 

smiths, Oneida, 

N.Y. Mr. George 

has been with 

Oneida since 1956 when he was as 

signed to the Cleveland area. Since 

1959 he has been in the New York 
and New England area. 














SHEP FIELDS 


and his 


Rippling Rhythm Orch.—— 





Available 
FOR LIMITED ENGAGEMENTS 


for DATES and Further Information CONTACT = 
SHEP FIELDS 


Shamrock Hilton Hotel 


Houston, Texas 


MO 4-9307 
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Aatell & Jones, Inc. 
(Agency: Arndt, Preston, Chapin, 
Lamb & Keen, Inc.) 
Aberdeen Employment Agency 
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(Agency: Harry Atkinson, Inc.) 
Allen Foods, Inc. 
(Agency: Ridgway-Hirsch Adver- 
tising Co.) 
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Agency: Jacobson Advertising) 
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A tobar Systems Division, American 
M chine & Metals, Inc. 
Agency: Babcock, Romer, Carberry 
dé Murray, Inc.) 
B: ily Case & Cooler Co. ... 
Agency: Beaumont, 
Sperling, Inc.) 
Bc aco Party Favors 
Bi go King Co., Inc. 
Agency: Curt Freiberger d Co.) 
SE SRR epee 21 
Agency: Croot & Brant, Inc.) 
Beis, Inc., Erven Lucas 
Agency: The Albert Woodley 
Company, Inc.) 
Brown-Forman Distillers Corporation 
Agency: Erwin Wasey, Ruthrauff 
& Ryan, Inc.) 
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Agency: Davis & Blackwell, Inc.) 
Caterers Equipment Company ... 
Cheese of All Nations, Inc. 
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Advertising) 
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Claremont-Majestic Employment Service .. 
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Cleveland Range Co. 
Agency: David G.. Wolaver 
Advertising) 
Conway Import Company, Inc. 
Cramore Products, Inc. 
(Agency: Carpenter, Matthews 
é& Stewart) 
Dennis Company, Inc., Joseph K. 
Dolge Company, The C. B. 
(Agency: E. W. Moore Advertis 
Don & Company, Edward . 
(Agency: Leo P. Bott, Jr. 
Dow Jones News Service 
(Agency: Martin K. Speckter 
Associates, Inc.) 
Duke Manufacturing Co. ... 
(Agency: Edward F. Ru 
Associates, Inc. ) 
DuPont De Nemours & Co. .........ccccccceeees 23 
(Agency: Batten, Barton, Durstine 
& Osborn, Inc.) 
Fee Brothers 
(Agency: Wilkinson z 
Fields Orchestra, 
Agency: Artists Corporation 
of Texas) 
Food Warming Equipment Co., 














Geerpres Wringer, Inc. 
(Agency: Denham & Company) 
Great Western Producers, Inc. .................. 69 
Greenebaum, Inc., M. H. .. ‘ 
(Agency: Bruce Friedlich é& Co.) 
Gruendler Crusher & Pulverizer Co. 
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Associates) 


Hardy & Co., Inc., James G. 
Agency: Lester Harrison, Inc.) 
Herrick Refrigerator Company 
{gency: E. R. Hollingsworth 
é& Associates) 
Hillyard Chemical Company ... 
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Hiram Walker, Inc. 
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é& Associates) 
Molitor, Inc on 
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Company, Inc.) 
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ing, Inc.) 
Olive Advisory Board ... 
(Agency: J. Walter Thompson 
Company) 
Oneida, Ltd. 
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(Agency: Kenneth A. Glaser, Inc.) 
Owens Illinois Glass Company (Libbey) .. 81 
(Agency: J. Walter Thompson 
Company) 
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(Agency: Pacific National 
Advertising Agency) 
Palen, Inc., Jos. F. 
Palmer-Oates Meat Co. 
Polar Ware Company ... 
(Agency: Charles Meissner and 
Associates, Inc.) 
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(Agency: J. Walter Thompson 
Company ) 
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(Agency: Colle & MeVoy) 
Seco Co., Inc. 
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Company) 
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Ushers “Green Stripe 
(Agency: The Albert Woodley 
Company, Inc.) 


Virginia Chapter, C.M.A.A. ... 
Vita Lustre 
(Agency: Co-Operative Sales System) 


Wabash Employment Agency 
Walker China Company 
(Agency: David G. Wolaver 
Advertising) 
Weavewood, Inc. 
(Agency: Revere Advertising) 
Weldon, Williams & Lick,. Inc. 
Wesson People, The 
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ELECTRIC RECIRCULATING 


Ah alld 


EXTRA PROFITS 
FOR... 
® Banqueters 
® Caterers 
® Hotels 
® Clubs 
® Cocktail Mix 
® Punches 
® Wines 
PATENT NO. 182,725 
AVAILABLE IN 7 MODELS 
CAPACITIES—2—4—6 GALLONS 
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Write for Free Brochure describing our 
Display Fountains « Hors D’Oeuvres and 
Smorgasbord « Turntables « Chafing Dishes 
Musical and 3 Tier Cake Plates 


Cates « SOUIOME wT co. 


a 18) Lafayett € 








Everything to see 

and do! Visit Mu- 
seum of Science and Industry... 
Lincoln Park Zoo... Radio & 
TV Studios. Enjoy miles of 
beaches . . . parks . . . boat 
rides . . . indoor and outdoor 
concerts ... baseball at its best 
— Cubs & White Sox. 


And, relax in luxury at the air- 
conditioned Allerton 
on Michigan Ave- 
nue, Chicago’s 
Magnificent Mile. 
Home of the fa- 
mous Tip Top 
Tap. Municipal 
Parking. Spe- 
cial Family 
Plan — 
Baby Sitters 
available. 
7 
WRITE FOR 
BROCHURE 
AND RATES. 





ALLERTON Hore 


Michigan Ave. & Huron St. 


CHICAGO 


79 































Diversified Dishes 


everal Seattle clubs are offering mem- 

bers a variety of dishes using por- 
tion-ready canned pears. Among the 
clubs currently featuring these pear 
dishes are the Rainier Golf and Coun- 
try Club, where Glen J. Durbin is man- 
ager; the Harbor Club, where Carl 
Winter is manager; the College Club 
with William S. Rorke as manager; 
and the Seattle Tennis Club where Miss 
Ruth A. Peach is manager. 

The Pacific Coast is the U. S. home 


of Bartlett canned pears, a version of 
the “poached fresh pear” used tradi- 
tionally by the European chef. 

In preparing pear dishes, color is 
particularly important. The pears them- 
selves can be tinted or can be served 
with melon balls, carrot and celery 
mint raspberry _ gelatin. 
Fresh strawberries, Maraschino cherries, 
avocado and orange wedges also can 
be used as color highlights. 


curls, and 


Top right, Gottfried Beetz, The Rainer Club, shows buffet salad. Base of ring mold is apple 
gelatin with cottage cheese; top layer is pear halves in same gelatin; strawberries and mint 
leaves add color. Top left, Ludwig Strodel, Harbor Club, shows ‘Pears Irene" to catering 
manager Jerry Anderson (left) and club manager, Carl Winter. Dish combines canned pear 
halves with European Waldrof salad, garnished with puree of avocado and whole walnuts. 
Next photo, in descending order, shows minted canned pear halves, tinted green, in a buffet 
salad from Seattle Tennis Club. Melon balls in pineapple shells, carrot and celery curls, 
fresh mint and raspberry gelatin add interest. Rum pear creme pie from the College Club 
is next. Filling is flavored with Jamaica rum; whipped cream piped on each pear half has 
fruit garnish. Maraschino cherries can be used. At lower left, closeup of the "Pears Irene." 
Immediately below, from the Rainier Club, is a la carte pear and cottage cheese salad offer- 
ing fresh melon balls and rosettes of cream cheese. Pear halves have a light glaze of apple 


gelatin. 
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Johnson’s Hummocks Restaurant...where Seafood is King 


and all glassware is Libbey 


Johnson’s Hummocks in Providence, 
R. I., is the largest restaurant in New 
England. This internationally fa- 
mous and attractive seafood house 
serves over 1200 people at one sit- 
ting, with a New England clambake 
as its specialty. 


In keeping with the superior John- 
son Hummocks service are fine 
table settings enhanced by Libbey 


LIBBEY SAFEDGE GLASSWARE 
AN (i) PRODUCT 


Safedge Glassware, graceful stem- 
ware and tumblers which add 
beauty to the arrangements, while 
the crest reminds diners of the 
famous Johnson’s Hummocks name. 


Libbey Safedge® glassware offers 
you a wide selection of patterns in 
all sizes, for beverage and bar serv- 
ice. And because of its durability, 
you are assured of economy in oper- 





ation ... with every glass backed by 
the famous Libbey guarantee: “A 
new glass if the rim of a Libbey 
‘Safedge’ glass ever chips.” 


For complete information on the 
glassware chosen by more restaurant 
and bar operators than any other, 
see your Libbey Supply dealer or 
write to Libbey Glass, Division of 
Owens-Illinois, Toledo 1, Ohio. 





Owens-ILLINoIs 


GENERAL OFFICES - TOLEDO 1, OHIO 





Nothing cooler than a Mitz:Mist ... 


Nothing easier to make... 


Nothing more memorable than 
the flavor and bouquet of the one and only 


Oto Fit2GeRALD 


Kentucky’s one and only Premium* Bourbon exclusively Bottled-in-Bond 


*At its price or higher 


STITZEL-WELLER DISTILLERY, ESTABLISHED LOUISVILLE, KENTUCKY 1849-100 PROOF 








